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INTRODUCTION 



The following recipes are used in The Stout Institute in the first 
year cookery classes. No originality is claimed for them. They 
are, for the most part, foundation recipes or proportions which may 
be found in every reliable cook book. Stress is placed upon the 
knowledge of proportions and of materials, rather than of recipes, 
in order that the student may become more practical and adaptable 
both in the teaching and the practice of cookery. The directions 
given are more detailed and specific than those given In cook book's, 
such being necessary for class room use. 

In every case where recipe and directions, or experiments, have 
been taken directly from another source, credit has been given, 

I wish to thank Miss Florence Scoular and Miss Kathryn Bele, 
teachers of cookery in The Stout Institute, for their assistance in 
revising this manual. 

DAISY ALICE KUGBL, 
Director, School of Household Arts. 



February, 1923. 



Regulations for Food Laboratories 



1. Wear clean uniforms, and aprons with pockets, and provide 

hand towels, holders and hair-nets. 

2. Wash hands before beginning work in the laboratory. 

3. No jewelry is permitted to be worn on the hands. 

4. All dishes belonging to the dining room must be paid tor it 

broken. 

5. Utensils and dishes are not to be taken from the laboratory. 

6. Leave desk top and bread board clean and dry. 

7. Leave wood work of desk clean, i. e., front of desk and drawers. 

8. Stove should be left clean as knife and paper can make it. Be 

sure to leave it dry that it may not rust. 

9. Extinguish gas of burners and ovens v/hen through using. 

10. See that supply drawers are clean, and everything in place. 

11. Wipe sifter with dry towel. Wash only when necessary and 

then dry thoroughly. 

12. Leave all tools clean, and especially the steels, bright and dry. 

13. Scour steels and pans with cork and scourer. 

14. Do not soak steel knives and forks, nor wet gearing of Dover 

egg beater. 

15. Turn knife edges to the left, 

16. Place measuring cups with handles to the right. 

17. Use care in opening and closing drawers that tools may remain 

in place. 

18. Place saucepans and double boilers with handles to the right. 

19. Do not use double boiler as a saucepan. 

20. After using brush, wash and leave, brush side down, in the 

place provided for the purpose. 

21. Place scraps of soap in soap shakers at the sink, and wash soap 

dishes. 

22. Waste jars should be emptied and washed. 

23. Wash towels and dish cloths, and hang on rack to dry in or- 

derly manner. 

24. Put paper, tin cans, and broken articles in incinerator. 

25. See that floor In front of desk is clean, and tools in place be- 

fore leaving laboratory. 

26. Anything spilled on the floor must be wiped up with floor cloth 

provided. 

27. Utility trays must NEVER be used for baking or cooking. 

28. Outer garments must not be brought into the laboratory. 

29. School supplies and books should never be placed on laboratory 

tables. They do not belong in the laboratory. 

30. Stools must be in place before students leave the room. 

31. Supplies on supply tables are to be kept covered when not in 

use. 
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DIRECTIONS FOB DISHWASHING 



1. Scrape all dishes well, leaving no scraps to collect In dish water. 

2. Wipe all greasy dishes with soft paper. 

3. Soak all dishes that have contained flour mixtures, eggs, or 

starchy material in cold water. 

4. Rinse in cold water all dishes that have contained milk or 

cream. 

5. Soak in hot water, dishes that have contained syrup or sugar 

mixtures. 

6. Place all dishes of a kind together and pile up neatly. 

7. Have a clean dry place clear for clean dishes. 

8. Have ready two pans — one containing hot, soapy water for 

washing dishes; the other filled with hot, clear water for 
rinsing. . 

9. Wash dishes in the following order: glassware, silverware, 

china, (washing cleanest first), small cooking utensils and 
frying pans. 

10. Outside of kettles and frying pans should be washed as clean 

as inside. 

11. Use Dutch cleanser or similar scourer with cork to remove food 

that sticks or is burnt on. 

12. Use brush to clean sieves, strainers, ricers, etc. 

13. Scour steel knives. 

14. Do not put knife handles or cogs of Dover egg beater in water. 
IB. Wash dish pan and rinsing pan and wipe dry. 

CABB OP TOWELS 

1. Wash dish towels and dish cloths with hot water and soap. 
Rinse thorouglily in clear water, shake out, and dry, hang- 
ing towels straight. Both towels and cloths should be hung 
in light place to dry, not under sink or behind stoves, and 
should be boiled once a week. 
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THE GAS RANGE 



A range of ordinary size has: 

1. Four top burners, for sauce pans, kettles, etc. 

2. One or two sets of oven burners for heating the ovens. 

3. A baking oven for bread, cake, and large roasts. 

4. A broiling oven (below the burners) with rack and pan for 

steaks, chops, etc., for small roasts, for toast and dishes to 
be browned. 

5. Gas-cocks, one or more to each top burner, two to the oven 

burners to regulate the supply of gas. 

6. An oven lighter or "pilot light" at the side of the oven for 

lighting the oven burners. 

7. A stove pipe connected with the chimney for carrying away 

gases produced by combustion. 
The broiling oven is heated directly from the oven burners, the 
baking oven by currents of heated air passing around it as in a coal 
range. Some ranges have a small top burner, called a simmering 
burner; all ranges should have a movable sheet of ii-on under the 
top burners. The connecting pipe 18 sometimes fitted with a gas 
cock. 

Air is admitted to the burner through holes In the supply pipes. 
This makes the gas burn with a blue and very hot flame. — From 
William & Fisher "Elements of the Theory and Practice of Cook- 
ery." 
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COAIi AND WOOD RANGE 



Parts of Bange 

1. Ash-pan. 

2. Four dampers which are (a) creative draft; (b) check draft; 

(c) chimney damper; (d) oven damper; (e) reservoir 
damper. 

3. Fire-box. 

4. Grate, or floor of fire-box. 
G. Ovens. 

6. Stovepipe. 

7. Top or cooking surface with lids. 

8. Reservoir, though this is not always a part, 

9. Clean-out. 

To Start Fire 

1. Arrange paper, kindling, and wood to permit circulation of air. 

2. Open creative and chimney drafts. 

3. Apply lighted match to papers. 

4. Add more fuel when fire has good start. 

5. Never fill fire-box more than two-thirds full. 

6. Never use kerosene or gasoline to start fire. 

To Regulate Pli-es 

1. For a hot fire (a) open creative and chimney draft; (b) close 

oven damper; (c) keep fire-box two-thirds filled. 

2. To heat oven (a) close oven damper, and chimney draft par- 

tially; (b) close check draft; (c) partially open creative 
draft. 

3. To hold fire (a) fill fire-box; (b) close all dampers; (c) open 

check about halfway. 

4. To heat reservoir, close reservoir damper. 
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BEVERAGES 



'XEA EXPERIMENTS 

1. . Prepare four cups of tea, A, B, C, D, in ttie following manner 

using black tea: 

A — 1 level t tea, 1 c boiling water. Pour the boiling water 

through the tea leaves, but do not allow the tea leaves 

to remain in the cup. 
B — 1 level t tea, 1 c boiling water. Pour the boiling water 

over the tea leaves and allow to stand over the leaves 

for 5 minutes. Decant off. 
C — Repeat B but do not decant the Infusion. Allow it to 

cool and then reheat it. 
D — 1 level t tea, 1 c boiling water. Pour the boiling water 

over the leaves and continue the boiling for 5 minutes. 
Note the color, odor and taste of each cup of tea. 

2. Test 2 tb of each cup of tea with 5 drops of lead acetate. 

What change occurs? Due to what? What method brings the 
least tannin into the infusion? 

TEA 

Scald an earthenware teapot, put tea In tea ball, allowing 1 t of 
tea to each cup of freshly boiling water; pour oyer it the boiling 
■water, remove tea ball; cover closely; pour at once. Or, a silver or 
nickel tea ball may be used in a cup. Allow the same proportion of 
tea to water. 

COFFEE EXPERIMENTS 

1. Use coarsely ground coffee, 1 c cold water in coffee pot and 

bring to the boiling point and boil for 2 minutes. Let stand 
for 6 minutes. 

2. Repeat 1 using coffee pot and bag. 

3. Repeat 1 using percolator. 

4. Repeat 1 using finely ground coffee. 

5. Repeat 2 using finely ground coffee. 

6. Repeat 3 using finely ground coffee. 

7. Use coffee pot and bag, boiling for 5 minutes with coarse coffee. 

8. Use coifee pot and bag, boiling for 5 minutes with fine coffee. 

9. Use coffee pot, coarse coffee, and 1 tb egg white, 1 c cold water, 

and boil for 5 minutes. 

10. Repeat 9 using finely ground coffee. 

11. Repeat 1 using boiling water. 

12. Repeat 2 using boiling water. 

13. Repeat 3 using boiling water. 

14. Repeat 4 using boiling water. 

15. Repeat 5 using boiling water. 

16. Repeat 6 using boiling water. 

17. Test 2 tb of the coffee infusion made in each method with 6 

drops lead acetate. Is the presence of tannic acid shown? 
Compare methods, best method and modifications that may 
be made. 

FILTERED COFFEE 

% c fine coffee 1 qt. boiling water 

Put coffee into filter, and pour over it, gradually, the freshly 
boiling water. After water filters through coffee (it must be kept 
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hot), pour off and return a second time, and sometimes a third time. 
Remove strainer before serving. If stronger oofCee is desired, use 
Vi c coffee for each cup water. 

boiijEid coffee 

% c coffee % c cold water 

4 shells or 1 egg white 3% c boiling water 

The usual rule is 2 level or 1 rounded tablespoonf ul coffee and 
1 egg shell for each cup of coffee served. Egg shells should be 
washed before eggs are broken. Mix broken shells, or egg white 
and 4 tb cold water (allow 1 tb for each cup) in well aired and 
scalded coffee pot. Add freshly boiling water and let boil five min- 
utes after boiling begins. Pour 4 tb cold water down spout. Let 
stand five to ten minutes where it will keep hot, but not boil or sim- 
mer. Serve at once. It is usually best to strain from grounds into 
another coffee pot. 

Many people consider that a speck of salt added to coffee im- 
proves the flavor. 

Coffee is sometimes made with cold water Instead of boiling wa- 
ter. In this case, mix coffee and egg, add requisite water and bring 
to boiling point. Remove from fire and "settle" with cold water. 
Let stand without boiling for about five minutes. 

COCOA AND CHOCOLATE EXPERIMENTS 

1. Prepare cocoa paste using 2 t cocoa and 2 tb hot water and 1 t 

sugar. Pour 1 o cold liquid on to the paste. Cook In the 
double boiler for 5 minutes. 

2. Repeat using Vi square of chocolate in place of the cocoa paste. 

3. Repeat 1 using hot liquid and cooking for 5 minutes in double 

boiler. 

4. Repeat 2 using hot liquid and cooking as in 3. 

5. Repeat 3 and cook for 15 minutes. 

6. Repeat 4 and cook for 15 minutes. 

7. Prepare cocoa by cooking sugar, cocoa and half of the liquid 

directly over the Are until it begins to thicken. Then add 
remaining liquid and cook for 16 to 20 minutes In the double 
boiler. 

8. Prepare as In 7 using chocolate In place of the cocoa. 

9. Prepare as In 7 but add a grain of salt and two drops of vanilla. 

10. Prepare as In 8 adding salt and vanilla as in 9. 

11. Prepare as in 9 but beat with a Dover egg beater before serving. 

12. Prepare as in 10 and use Dover egg beater as In 11. 
Compare as to: 

Flavor, 

Sweetness, 

Color, 

Consistency, 
Texture, 

Method most desirable for the preparation of cocoa or choco- 
late. 

COCOA 

2 tb cocoa 1 pt. boiling water 

2 tb sugar 1 pt. scalded milk 

spk salt 

The general rule Is % tb of cocoa and of sugar for each cup 
liquid (half each milk and water). 

Mix sugar, cocoa and salt. Stir In boiling water, a very little at 
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a time to mix well. Boil about five minutes, then combine wi'Ji hot 
milk. Beat with egg beater before serving. Serve with additional 
sugar and cream, if desired. Cream may be whipped. 

OHOOOliATB 
2 oz. chocolate 1 pt. scalded milk 

4 tb sugar spk salt 

1 pt. boiling water 

Use Vi square of chocolate and 1 tb sugar for each cup liquid. 
Break chocolate into pieces. Add sugar, salt and boiling water, 
and stir until smooth and glossy. Let cook about five minutes or 
until it begins to thicken. Add milk, and when well mixed cook 
over iire about five minutes, or cook slowly In double boiler for fif- 
teen minutes. 

Less water and more milk may be used, if desired. % t ground 
cinnamon may be mixed with either cocoa or chocolate when sugar 
is added, if additional flavor is liked. Or, % t vanilla may be added. 



18 



CEREALS 



cereaij experiments 

1. Make the following tests with iodine: 

% t dry cornstarch 
% t moist cornstarch 
% t cooked cornstarch. 
Observe the change in color. A blue, violet, or purple color in- 
dicates the presence of starch. 

2. Make the same test with iodine, using the following cereals, 

cooked, moist and dry: 

Rice Cream of Wheat 

Cornmeal Wheat flour 

Shredded wheat Force 

3. Wash a little rice and test the water with iodine. Result? 

Why do you observe a change? 

— Taken from "Laboratory Manual of Foods and Cookery," 
by Matteson & Newlands. 

4. Cook a fourth of a cup of the following cereals in twice as much 

water and four times as much water as cereal. Results? 
Oatmeal Cream of Wheat 

Rice 

6. Cook a fourth of a cup of cornmeal in four times as much wa- 
ter and in six times as much water as cereal. Result? 

GENERAXi DIRECTIONS 

1. Pick over and wash whole cereals. 

2. Pick over and soak coarse cereals. 

3. Use 1 t salt to 1 qt. water for steamed cereals. 

4. Use a double boiler. 

6. Stir cereal, dropping it slowly into boiling, salted water. 

6. Stir as little as possible while cooking. 

7. Boil directly over heat for 3 to 5 minutes. 

8. Finish over water. 

9. When done, all the water should have been absorbed. 

10. For variety, steam with the cereal well washed dates, figs, rai- 

sins, or dried apricots or peaches. Slices or sections of fresh 
apple, peaches, pears may be added during the last thirty or 
forty minutes of cooking. The steamed cereal may be served 
with any fruits previously stewed, or fresh fruits served over 
it. The cereal may be cooked in strained fruit juice or milk 
Instead of water. 

11. Left-over cereal may be moulded in a buttered bread pan, sliced 

when cold and sauted for luncheon or supper dish. It may 
also be molded in cups or individual molds and served with 
fruit and whipped cream or a pudding sauce for a simple 
dessert. 
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BOIIiED BIOB 

1 c rice 1 tb salt 

2 qts. boiling water 

Look over rice, wash in strainer or colander. Stir gradually into 
rapidly boiling water. Stir with fork at first to prevent sticking. 
Boil till tender or about twenty minutes, then drain thoroughly. If 
it is desired to have each grain separate, drain in strainer and pour 
over hot water to wash off starch. Return to kettle to heat and dry 
out or place in hot oven a few minutes. If left-overa are to be used 
for croquettes or molds this should not be done. 

STEAMED BIOB 
1 c rice % t salt 

3 c boiling water or milk 

To hot water or milk, or half of each in double boiler, add salt. 
Stir in rice previously looked over and washed. If water is used, 
cook directly over the flame a few minutes, place over water and 
cook till tender, about an hour. 

SAXJTEED OEBEAli 
Turn hot cereal into granite or aluminum pan, rinsed in cold 
water. Let stand until thoroughly chilled, and firm. Remove ce- 
real from mold by inverting over plate and tapping on bottom. Cut 
into slices (a cord may be used) half inch thick. Dip in salted fiour 
or in slightly beaten egg. Put Into hot frying pan and saute until 
brown. 

tabjjB showing proportion of water and time for 

COOKING OERBAIi 

Oatmeal 
Rolled Oats 
Rice (boiled) 
Rice (steamed) 
Wheat (rolled) 
Wheat (granular) 
Corn Meal 
Cracked Wheat 
Hominy 
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FRUITS 



STEWED PRUia'—GBNEIlAi DIRECTIONS 

1. Use half as much v/ater as fruit. 

2. Use or % c sugar for 2 c fruit. 

3. Cook sugar and water to form a syrup. 

4. Add fruit, cook till tender. 

5. Remove fruit and boil down syrup, adding spice or lemon It 

desired. 

6. If fruit is hard like quinces or pears, cook first in water, not 

adding sugar until tender. 

APPLE SAUCE 

Pare, core and slice apples and cook In Y/ater until tender, then 
add sugar. From Vj, to 1/3 cup sugar may be added to each cup of 
sauce depending upon the tartness of the apples. 

PEAR COMPOTE 

6 pears 8 tb sugar 

2 c boiling water 2 tb lemon juice 

Pare and core fruit and place in cold water to prevent discolor- 
ation till ready to use. Make syrup, add fruit cored side down. Boll 
gently until soft but not broken, add lemon juice just before done. 
Cook small quantity at a time. 

COOKED RHUBARB 

Wash, peel and cut rhubarb in one inch pieces. If pink and 
tender do not peel, as the color is much better if the skin is left 
on. Add just enough water to keep from burning. When nearly 
done add sugar to taste. Cook until tender. 

Or, the rhubarb may be put In kettle with an equal weight (half 
as much by measure) of sugar, and allowed to stand for several 
hours until sugar is nearly dissolved. No additional water will be 
necessary. Cook uncovered in double boiler. 

Or, cut rhubarb into earthen or agate dish. Mix with sugar, 
1/3 to ^4 as much sugar as rhubarb. Add 1 to 2 tb water, cover 
closely and set in oven. Cook till rhubarb is tender. 

A bit of white ginger root, or orange peel may be added to 
either stewed or baked rhubarb. Figs, dates, or raisins, previously 
boiled in hot water, may be added. 

CRANBERRIES 
1 qt. cranberries 1 % c sugar 

1 c water 

The general rule Is: Use one-fourth as much water as cranber- 
ries. Add one-third as much sugar as cranberries. 

Have water boiling. Add berries, cover, and cook slowly till 
berries have burst outer skin. Add sugar and boil few minutes 
longer. Pour into mould. If desired, cranberries may be steamed 
before sugar is added. 
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BAICED APPMS 
6 apples 2/3 c boiling water 

6 tb light brown sugar 

Select smooth uniform sized apples. Wash and core. Fill the 
centers with sugar. Place in shallow pan, pour water about them, 
bake till tender, twenty to forty minutes according to size and va- 
riety of apples. Baste while baking. A little lemon juice or cinna- 
mon may be added for flavor. Chopped nuts or raisins may be mixed 
with sugar for filling apples. 

PRUNE PUFF OR SOUFPliE 
1 c chopped or strained prunes Vi c powdered sugar 
3 egg whites 

Use cooked prunes. Chop up fine or puf through strainer. Beat 
egg whites stiff, add powdered sugar slowly, beating all the time. 
Fold Into prunes. Place in buttered pudding dish, set dish in pan 
of hot water, and bake in moderate oven about 20 minutes, or 
longer. Serve with soft custard made with yolks of eggs, or with 
whipped cream. 

Other dried fruit may be used instead of prunes. 

PRUNES 

Wash, soak over night. Heat gradually in water in which they 
are soaked, and cook slowly (on back of range or over asbestos mat), 
closely covered, till skins are tender, letting water cook away till 
syrup is thick. They are best cooked in earthen jar, slowly for six 
hours. Most prunes contain so much sugar that lemon juice im- 
proves the flavor. Seldom do they need sugar. 
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BREADS 



Quick Breads 



Proportions for Batters and Doughs 
Pour Batter 1 part liquid to 1 to 1 % parts flour 
Drop Batter 1 part liquid to 2 to 2 % parts flour 
Soft Dough 1 part liquid to 3 to 3% parts flour 
Stiff Dough 1 part liquid to 4 or more parts flour 
In standard cook books in the recipes for all batters and doughs 
except yeast breads FLOUR unless otherwise specifled, means pastry 
flour. If bread flour is used, about two tablespoons less to the cup 
must be used, or the mixture will be too stiff. 

MIXING BATTERS — GBNBRAIi METHOD 
Mix and sift all dry ingredients into a bowl. Beat egg slightly, 
melt fat, and add to milk. Make a well in the center of the dry in- 
gredients and pour in the liquid ingredients gradually, stirring con- 
stantly. When all ingredients are thoroughly blended pour at once 
Into greased pans and bake. 

MIXING DOUGHS—GENEBAl, METHOD 
■ Mix and sift all dry ingredients, cut in cold fat with case knives. 
When the fat is thoroughly blended, cut In liquid with case knife, 
The dough is the right consistency for rolling out when it rolls up 
into a ball without sticking to the edges of the bowl. Roll out on a 
slightly floured board to the desired thickness and cut. 

POPOVBBS 

1 c flour 1 egg 

1 c milk 1^ t salt 

Into a bowl sift flour and salt. Mix egg with milk, and add to 
flour, stirring to mix and to prevent lumps. Have the gem pans 
(earthen or iron are best) already greased. Bake at 500° F. for 
15 minutes then reduce to 400° F. for 30 minutes. Each cake 
should have doubled In size and should be dry, crisp and hollow. If 
not thoroughly baked, they will shrivel and be moist and soft inside. 

SWEET MILK GBIDDIiE CAKES 
1 pt. flour 2 eggs 

V2 t salt 1 1/2 to 2 c milk 

3 t baking powder 2 tb melted shortening 

1 tb sugar 

Sift together dry ingredients into mixing bowl. Beat eggs until 
light. Stir eggs and 1 c milk Into flour mixture. Add melted but- 
ter, beat thoroughly. Then add as much more milk as is needed to 
make a batter the consistency of thick cream. Beat well before each 
frying. Use a large griddle uniformly hot. Grease lightly with a 
bit of fat on fork, leaving just a fzlm of grease. Drop batter from 
end of spoon, making cakes round and of uniform size. When full 
of bubbles and before they look dry on top, turn over with cake 
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turner or broad knife. If any portion of batter spatters out on 
edge, push it Immediately up to the cake that there may be no 
waste and no ragged edges. When they stop puffing they are usu- 
ally brown and done. 

With a good soapstone griddle no greasing will be required. 

— From Home Science Cook Boole. 

SOUR MIliK GBIDDLK OAKBS 

Substitute sour milk or buttermilk for sweet milk in any recipe 
and use soda in the proportion of 1 t to the pint sour milk. Sour 
cream may be used if available, in which case a little less soda is 
used and butter omitted. A little baking powder is sometimes added 
with the cream and soda, especially if small amount is prepared. 

1 c stale bread crumbs may be softened in 1 c boiling water, 
beaten till smooth, and used as substitute for 2 to 3 eggs. Rice may 
be used in same manner. 

PLAIN MUFMN8 

1 pt. flour 1 egg 

3 % t baking powder 1 c milk 

Vi t salt 1 tb shortening 

1 tb sugar 

Sift dry ingredients into mixing bowl. Stir in milk, beating well. 
Add egg beaten light and lastly, shortening, melted before adding. 
Mix thoroughly. The shortening may bo butter, clarified drippings, 
suet, bacon fat, etc., or shortening may be omitted, if desired. 

Grease muffin tins, fill about two-thirds full. Bake rather 
quickly in moderately hot oven at 375° P. 

GKAHAM OR BYE MUPMNS 
In any muilin recipe graham or rye flour may be substituted for 
equal weight of wheat flour. Often, with these darker flours, mo- 
lasses is used instead of sugar. 

RYE MITFIi'INS 

IM 0 rye flour % c molasses 

IVi c white flour 1 c milk 

4 t baking powder 1 egg 

1 t salt 1 tb shortening, melted 

TWIN MOUNTAIN MUFFINS 

% c fat % t salt 

% 0 sugar 2 c flour 

1 egg 3 t baking powder 

% c milk 

Cream fat as for cake, add sugar gradually, add egg beaten well. 
Blft baking powder with flour and salt and beat into first mixture, 
alternating with milk. Fill greased muffin tins about two-thirds 
full and bake in moderate oven, about 25 minutes. 
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QUIOlf NUT BBEAB 

3 c flour 1% c milk 

4 % t baking powder 1 c chopped nuts 

1 t salt % c sugar (or none) 

Sift well together dry Ingredients, reserving a little flour. Add 
milk, beating mixture thoroughly. Sift flour over chopped nuts, 
and stir into mixture. Place in greased bread pan. Bake in mod- 
erate oven forty-five minutes to one hour. 

Chopped raisins, dates, or figs may be substituted for nuts. 

BAKING POWDER BISCUIT 

2 c flour 1 tb shortening or more 

4 t baking powder 2/3 c liquid (milk or water, or 

% t salt part of each) 

Sift flour, baking powder and salt into mixing bowl. Add short- 
ening, which may be lard, butter, clarified drippings, etc. Use two 
knives for this purpose. Then add liquid gradually, cutting it in. 
Care must be used in this mixing, more or less liquid being re- 
quired by different flour. The dough should be stiff enough to roll 
but not sticky or crumbly. A very little flour should be lightly 
sifted over the molding board, and the dough tossed about in it with 
the knife, that the outer surface may be lightly coated with flour to 
prevent sticking to board or rolling pin. Dough may then be patted 
out with a knife or rolled out with rolling pin. Keep dough round, 
not ragged or irregular in shape. Rolling pin should be held lightly 
and rolled from center outward. Roll to desired thickness, usually 
% to % inch. Flour biscuit cutter. Bake In quick oven at 400o F. 

SODA BISCUIT 

Prepare same as baking powder biscuit, substituting sour milk 
before It Is thick and clabbered, or better, buttermilk, for the sweet 
milk, using % t soda to each cup milk and making a little stlfter, 
enough so to knead. Knead 5 minutes, or until smooth. Or use 1 t 
baking powder to the cup of flour. In addition to the soda. This li 
especially desirable for the small quantities used in school work. 

CORN BREAD OR JOHNNY OAKE 
1 c cornmeal % c sugar or molassei 

1 c flour 1 egg 

% t salt • 1 c sour milk 

% t soda 2 tb melted shortening 

Sift together dry Ingredients. If molasses is used add it next, 
rinsing out cup in which It was measured with the sour milk. Beat 
egg light. Add to mixture, following with milk and fat. Beat well. 
Bake in one pan 30 to 40 minutes or about 25 minutes in mufCln 
pans. Oven should be moderate, as corn meall burns easily. 

MOIjASSES GINGERBREAD 

2 c flour % c molasses or part each mo- 

t salt lasses and sugar 

1 t soda % c sour milk 

1 tb or less ginger 2 tb melted shortening 

1 egg 

Sift together dry ingredients. Add egg, well beaten, then other 
ingredients In order given. Shortening may well be cheaper fat than 
butter. Beat well. Spread In shallow pan or fill muffin tins two- 
thirds full. Bake In very moderate oven twenty minutes or more. 
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BOSTON BROWN BREAD 



1 c corn meal 

1 c rye or graham flour 

% t salt 

1 t soda 



1 c sour milk 
% c molasses 

c raisins, 1£ desired 



Sift together dry ingredients. Mix well v/ith sour milk and mo- 
lasses. If mixture is too stiff, thin with a little water. If ralsiua 
are used, either add to dry mixture before liquid, or reserve out 
little flour, sift well over raisins and stir in last. Grease baking 
powder cans or molds, and cover, fill half full with batter. Steam 
three hours or more, depending on size of mold used. This will 
make one full sized loaf. 
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YEAST BREAD 

Score Oai'd 



EXTERNAL FACTORS — 

Shape 5 

Size 5 

Crust 

Color (even golden brown on all sides) 6 

Smoothness and texture 4 

INTERNAL FACTORS — 

Depth of Crust -. 5 

Crumb 

Texture 20 

Elasticity - 5 

Moisture 5 

Color 5 

FLAVOR 35 



Total 100 



TEMPERATURE FOR BAKING YEAST BREADS 
White bread — 430° F. for 30 minutes, then decrease to 380° F. 
Rolls — 480° F. for IB minutes. 

YEAST EXPERIMENTS 
CoiKHtions for the Growth of the Yeaat Plant 

1. Mix 1 tb of flour, 1 tb sugar, % cake of compressed yeaat and 

B tb water. Put 1 tb of the mixture In a test tube and marlj 
"a," fill the tube nearly full of lukewarm water and stand in 
a warm place for 15 minutes. Examine, noting especially the 
appearance at the top of the test tube. What kind of sub- 
stance (gas, liquid, or solid) has been formed by the growth 
of the yeast plants? 

2. Put 1 t of the mixture in a test tube and fill with boiling water. 

Label "b" and after 15 minutes examine. Is there any changa 
in the contents of the tube? What has happened to the yeast 
plants? 

3. Put 1 t of the mixture in a test tube and fill nearly full of cold 

water and label It "c." Surround with cracked ice or if the 
weather is cold place it out doors. After 15 minutes examine, 
Is there any change In the contents of the tube? Why don't 
the yeast plants grow? 

4. Surround the tube marked "c" with lukewarm water and stand 

In a warm place. After 15 minutes examine. Are the yeast 
plants growing? Does freezing kill yeast plants? 

5. Mix Vs calce yeast with a little lukewarm water. Stand In a 

warm place and after 15 min. examine. Will yeast grow in 
water alone? 

6. Mix % cake yeast, 1 tb sugar and a little lukewarm water. Set 

aside in a warm place so that the yeast plants may grow. Then 
examine under the microscope. Are there any budding cells? 
Make a drawing as they appear. Draw at least two practical 
conclusions from these experiments as to the use and care of 
yeast for bread making. 

—From Greer's "School and Home Cooking." 
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7. Protein In Flour 

Make a stiff dough of 2 tb bread flour and % tb water. Knead 
well and allow to stand for 20 minutes. Then tie dough In cheese 
cloth, place In a bowl of water, and knead for a few minutes. 

Pour a little of the water in a test tube, drain the remainder of 
the water from the dough. Add more water to the bowl. Again 
knead the dough under clean water. 

Examine the material In the cloth. What color Is It? Feel and 
pull it. Put a little on a plate to dry, and bake some In the oven. 
Examine after drying and baking. How has it changed In size by 
heating? 

Test the water in the test tube for starch. 

Greer — 'School and Home Cooking." 

YEAST BREAD 
1 c liquid % tb shortening 

1 t salt % to 1 yeast cake 

1 t sugar 3 c_|_flour 

Liquid may be milk, or water, or half of each. If milk is used 
it must be scalded. Skimmed milk may well be used. Melt shortening, 
which may be butter, lard or other fat, in hot milk. Add salt and 
sugar. Yeast cake should have been previously broken into 2 tb 
water to soften and dissolve. When milk has been cooled to about 
98° P., or to the temperature we know as "lukewarm," yeast may 
be stirred In, Gradually, sift In flour, mixing first with spoon. 
When about half the flour has been added, beat mixture long and 
thoroughly, until it becomes frothy. Continue adding flour. When 
too stiff for use of spoon, take knife. Turn on floured board, cover 
outer surface of dough with flour to prevent stickiness, knead till 
smooth. To knead, pull dough forward with fingers and push back- 
ward with hand. Keep flour between dough and hand, and dough 
and board. Avoid getting fingers sticky. Place dough in bowl 
lightly greased, or slightly dampened with water. Cover closely 
and let rise till double in size. Then repeat kneading process for 
few moments, shape Into loaves WITHOUT ADDING MORE FLOUR, 
place In greased pan. Cover, let rise till more than double in size. 
Bake. 

Instead of shaping Into loaf, dough may be divided Into twelve 
portions and each shaped Into roll. Place on greased tin, let rise 
till more than double In size. Bake In quick oven. 

ENTIRE WHEAT OR GRAHAM BREAB 
The recipe for yeast bread may be used, substituting entire 
wheat or graham flour for half or two-thirds of the wheat flour. 

PLAIN ROLLS WITH SPONGE 
1 c liquid 1 tb shortening 

1 t salt % yeast cake or more 

1 tb sugar 3_|_c flour 

Follow directions for mixing yeast bread, add 1 % c flour only. 
Let stand over night, or if less time is to be given, use more yeast. 
This is the "sponge stage" and when light it will have doubled in 
bulk and be full of bubbles. Then add about 1% c more flour. 
Knead well. Let rise as for bread. Knead again, shape into rolls, 
let rise. Bake. 
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TO GLAZE PABKBR HOUSE ROLLS OR OTHER FANCY BREADS 

1. Brush with melted fat, or milk and sugar (1 tb sugar to % c 

milk) before baking. 

2. When taken from oven, brush with egg, slightly beaten and di- 

luted with 1 tb water or milk. Either yolk or white diluted 
with water or milk, may be used instead of whole egg. 

3. When baked and nearly cool, brush over with confectioner's 
sugar, moistened with boiling water enough to spread, and 



Mix as sponge for bread, adding egg well beaten, and raisins 
chopped. Amount of flour used will vary. Mixture should be a drop 
batter. Beat thoroughly. Scrape side of mixing bowl till clean and 
free from batter. Cover closely and let rise till very light. Then 
beat again, add more flour. Mixture should be stiff batter, but not 
Btiffl enough to knead. Let rise again, and when light, spread about 
% inch thick in shallow, greased pan. Or, all the flour may be mixed 
In before set to rise first time and when mixture is light. It may be 
spread In pan as directed. Bread pan may be used Instead of shal- 
low pan, as directed. Let i;'se in balung pan till very light. 

Before baking, brush over with beaten egg and cover with fol- 
lowing mixture: 

3 tb melted fat ' 1 t cinnamon 

% c sugar 3 tb flour 

Or, broad may be merely brushed over with melted fat, and 
sugar and cinnamon mixed and sifted over. 

Egg may be omitted in coffee bread, if desired, as may also the 
raisins or currants. Slices of apples, or peaches, or any preserved 
fruit, or blanched almonds may be placed on top before baking, in- 
stead of sugar and cinnamon. % c coffee (liquid) may be substi- 
tuted for half the milk, 

Coffee bread may be made from sponge for plain bread. Let 
rise and talte out part. Before adding more flour, beat in shorten- 
ing, sugar, egg and fruit. 



flavored. 



GERMAN COFFEE BREAD 



1 c scalded milk 
% c shortening 
Vi, c sugar 
1 egg 



% to 1 yeast cake 
% t salt 

Vi c raisins or currants 
Flour to mix stiff batter 
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Cheese and Milk Dishes 



MILK BXPBKIMENT8 

1. Examine a milk bottle obtained from a reliable dealer. 

a Kead the statements on the cap. 
b Of what significance are they? 
c What are the two layers in the bottle? 
d Why is the yellow layer at the top? 

2. Examine with a microscope a tiny drop of cream. 

a Make a drawing of the fat droplets. 

3. Prepare 4 junket custards, using 1 c sweet milk and junket 

tablet dissolved in % tb cold water in each Instance. Proceed 
as follows: 

a Add dissolved junket tablet to cold milk, 
b Add dissolved junket tablet to warm milk, 
c Add dissolved junket tablet to milk and boil 1 minute, 
d Add dissolved Junket tablet to cold milk. 
Put a, b, and o in room temperature. Put d in the refrigerator, 
e Compare results at the end of 10 minutes, 
f Which method has proven most satisfactory? 
g Why? 

h What is junket? 

COTTAGE CHEESE I 
2 c whole milk 1 t butter 

% t salt 2 tb cream 

Let milk stand In warm place (90° to 99° F.), until it curdles. 
Drain through cheese cloth placed over colander; press until whey 
ceases to separate; add butter and cream, and shape into balls or 
cakes, with spatulas. Or, use sour milk and heat it gently in double 
boiler until the curd forms, then proceed as above. 

COTTAGE CHEESE H 
2 c whole milk 2 tb cream 

% junket tablet dissolved in 2 t lukewarm water 
Heat milk until lukewarm; add rennet and let stand until firm; 
then cut into dice with a knife and drain in cheese cloth placed over 
colander; press under weight until whey no longer can be pressed 
out; season with salt; moisten with cream and form into balls. 
Minced onion, chives, or caraway seed are seasonings that may bs 
added to cottage cheese. 

CHEESE FONDXJE 
1 c stale bread crumbs 1 tb fat 

1 c or 14 lb, cheese (cut line) 1^ t salt 

1 e milk % t mustard 

2 eggs Vs t paprika 

Mix bread, milk and cheese in a double boiler. When cheese Is 
melted, add eggs, beaten until well mixed, and seasonings. Cook 
until thick and perfectly smooth. 

The same mixture may be prepared by placing bread and cheese 
in layers, in oiled pudding dish, and pouring over it milk, mixed 
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EGGS 



EGG EXPERIMENTS 

1. Have water boiling in sauce pan when egg is put in, boil rap- 

idly for 3 minutes. 

2. Put an egg in water at 80° C, cover and let stand lor 10 min- 

utes, 

3. Boil an egg for 10 minutes. 

4. Boll an egg for 20 minutes. 

5. Put an egg in water at 80° C, cover and let stand for 45 min- 

utes. 

6. Put an egg in water at the boiling point, cover and let stand 

for 45 minutes. 

— Taken from "Laboratory Manual of Foods and Cookery" 
by Matteaon & Newlands. 

7. Place a teaspoonful of egg wMte in a test tube. Insert a ther- 

mometer in the test tube and place the test tube in a sauce 
pan of water. Heat the water gradually and note the tem- 
perature at which coagulation first appears and when coagu- 
lation is complete. Has the water in the sauce pan reached 
the boiling point? 

8. Break an egg and measure the yolk, beat with Dover egg beater 

and measure again. Any change? 

9. Measure the white of an egg, beat with Dover egg beater and 

measure again. Result? 

10. Measure the white of an egg and beat with wire egg whisk, 

measure again. Result? Compare with 9, Conclusions, 

11. Break an egg, measure, beat with Dover egg beater and meas- 

ure again. Result? 

12. Weigh eggs in the shell to see how many medium sized eggs in a 

pound and how many small eggs in a pound. 

13. Break an egg and cook it in boiling water until the white is set. 

14. Break an egg and cook It in water at the simmering point until 

white is set. Compare results in 13 and 14. 

COOKED EGGS 
Put egga in saucepan of cold water and heat. By the time water 
boils, the egga will be ready to eat. Or, put eggs in boiling water 
and place dish containing them where water will keep hot, but can- 
not boil. In five minutes, the white will be soft and jelly-like. In 
ten minutes the yolk will begin to be firm. Water at 180° F. is 
about right for cooking eggs. For hard eggs, cook in water of 
180° F. for half an hour, or longer. 

— Home Science Cook Book. 

POACHED EGGS 
Oil the inside of a Bhallow pan, and of as many muffin rings as 
eggs to be poached. Put muffin rings into pan and pour over them 
enough boiling, salted water to cover eggs, allowing 1 t salt to 1 
pint of water. Place pan of water where It will keep hot, but not 
boll. Break eggs, one at a time, carefully into a cup and slip 
gently into muffin rings. The yolk must not be broken, and the 
water must not boil. As the white begins to coagulate, dip gome of 
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■with egg and seasoning; then baking till firm, In moderate oven, 
testing -with knife, as for all custard mixtures. 

Macaroni, rice, or other cooked cereal may be substituted for 
bread crumbs. More or less cheese may be used. One egg will often 
be sufficient, or three may be preferred. V/hltes and yolks may be 
separated, and whites stiffly beaten, folded In last. Then bake in 
oiled pudding dish. 

CHEESE SOIlWIiB 
1 c -white sauce II* % t salt 

1 c chopped cheese spk cayenne 
3 eggs % t soda 

In hot, white sauce, melt cheese, cut very fine. Let stand till 
cool. Add yolks, beaten till light, also soda and seasonings. Fold 
in stiffly beaten egg -whites. Turn Into buttered baking dish. Place 
in pan of warm v/ater and bake In moderate oven, till firm and well 
puffed up. Serve immediately. 

BABEBM 

V2 c milk or cream % t salt 

2 c or % lb. cheese spk cayenne 
2 tb fat % t soda 

2 eggs 

Put milk and grated cheese in upper part of double boiler, or 
blazer of chafing dish. When cheese is melted, add fat. Pour this 
mixture over eggs, slightly beaten; then return to double boiler. 
Add soda and seasoning. Stir constantly, and cook until smooth 
and thick. Serve at once, over slices of toast, or hot crisp crackers. 



* See page — for directions. 

ESOAIiljOPKB OHjBESB 
2 Qts. bread, cut In one-half 1 qt. medium white sauce* 

inch cubes 1 pt. grated cheese 

Arrange in baking dish In alternate layers with cheese on top. 
Bake in very moderate oven about 45 minutes. 

MACARONI WITH CHEESE 

1 c macaroni Vi c chopped or grated cheese 

1 c white sauce* buttered crumbs 

Break macaroni Into pieces one inch long. Drop slowly into two 
quarts of boiling salted water and cook till tender (20 to 40 min- 
utes), drain in a colander. Hot water poured over it will wash off 
some of surplus starch, and separate parts. Stir cheese into hot 
well seasoned white sauce and mix with macaroni, or, put macaroni 
and sauce in buttered baking dish in layers, sprinkle buttered 
crumbs on top and brown well in hot oven. 

Chopped green peppers may be added for additional flavor. 



* See page — for directions. 
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hot water over eggs with spoon, until film forms over yolks. When 
eggs are jelly-like, remove mufflin rings; gently lift eggs with a 
skimmer, drain* and place on slices of hot buttered toast. The egga 
may be poached without using muffin rings, but req.uire trimming 
to give edges a good shape. 

Milk, stock, tomato sauce,* or gravy may be substituted for wa- 
ter and served over the toast. Grated cheese, minced chives, or 
chopped meat may be sprinkled over toast, before eggs are placed 
on it, or may be lightly sprinkled over eggs. Poached eggs may ba 
served on fish balls, meat cakes, potato cakes, mound of spinach, or 
other vegetables. 

SORAMBIiBD EGGS 
6 eggs Vs t pepper 

6 tb milk % t salt 

3 tb fat 

The general rule is to use 1 tb milk and % tb butter for each 
egg. 

B'eat eggs slightly to mix whites and yolks, add salt, pepper and 
milk. Put fat into hot omelet pan. When melted, pour in the mix- 
ture. Cook slowly at a low temperature, until creamy consistency, 
lifting from bottom of pan, with spatula, as it thickens. Do not 
stir, but leave in rather large masses. Serve on hot, buttered toast. 
Or, scrambled eggs may be prepared by placing butter and milk and 
seasoning in omelet pan; when hot drop eggs into this mixture. 
Have slow iire. Lift eggs from pan with spatula, folding over and 
over, till thickened. 

Minced onion, chives, chopped ham, peppers, or mushrooms may 
be stirred in. 

BAKED EGGS 

Oil ramekins, or egg shirrers, or muffin tins. Break an egg 
into each and bake In slow oven until firm. Dishes may be lined 
with crumbs or chopped ham, cheese, or parsley, before putting In 
eggs. Thick slices of toast (about % to 1 inch) cut in squares or 
rounds, may be slightly hollowed out in center, a bit of butter and 
an egg placed on each, and baked In oven. 

OREAMEB EGGS 

Use white sauce* following the usual rule of half as much sauce 
as vegetable or meat. 

Cut eggs in halves or quarters, and add to white sauce, or pour 
sauce over eggs, on shallow dish. 1 tb curry may be used for each 
cup of white sauce, and curried eggs prepared. In the same way 
eggs may be served In tomato sauce. Serve over toast. 

soaijIiOped eggs 

Chop hard cooked eggs. Use half as much white sauce* as egg. 
Place in layers in oiled baking dish, covering with buttered crumbs. 
Brown In oven. 

TO BUTTER CRUMBS 
Crumb the soft part of stale bread by rubbing two slices to- 
gether, or if bread Is thoroughly dry, put through meat grinder. 
Melt 1% tb butter for each cup crumbs. Stir crumbs into butter 
lightly with fork. Seasoning may be added. 



* See page 94 for directions. 
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r.'o?..!)(:;w!j.()» EGGS 

Use two or three liard d oitbs to each cux> of medium wlilte 

sauce*. Separate tlie yolLs 'irr.m tho whites, chop tlie whites fine 
and add to the white saiico. Pour tlio white sauce over slices of toast 
and sprlnlcle the yolks which liavo heen put through a ricer or 
strainer on top. Sprinkle with parsley. 

SAUTEEI) EGGS 

Use % tb fat (bacon or ham fat, clarified beef drippings, or 
vegetable oil), for each egg. Melt fat in omelet pan. When hot, 
slip in egg, and let cook over low fire, till jelly-like. They may be 
turned, if desired. Edges of eggs shoiild not become brown or crisp. 
Or, a quantity of fat may be used, bacon or ham fat being prefer- 
able. Slip egg into fat, and with spoon dip fat over egg. Remove 
with skimmer. 

FRENCH OMELET 
G eggs 1,4 t pepper 

6 tb liquid 3 tb fat 

Vz t salt 

The general rule Is for each egg, use 1 tb liquid, % tb butter. 
Season to taste. 

Break eggs into bowl, beat slightly to mix, or until they can be 
taken up on spoon; add seasonings, and liquid, which may be cold 
water, milk, or stock. Have ready a smooth, hot omelet pan, (light 
weight, small pan is best) in which fat has been melted. Shake the 
pan so that every part is coated with fat. Pour beaten egga into 
pan. As egg cooks, shake pan lightly, and with fork or spatula, 
gently lift egg. Tip pan, so that some of uncooked portion can run 
to side. When puffed, creamy, and lightly browned on the bottom, 
take pan in left hand, tilting pan downward. With knife, loosen 
edge of omelet from pan. Make slight cut in middle at each side, 
at right angles to the handle of the pan, but not entirely through 
the omelet. Fold quickly, and turn on to a hot plate, from which 
it is to be served, at once. 

From % to % c of any meat or vegetable may be minced and 
seasoned and either mixed with omelet before cooking or folded 
into it. It folded in, material should be hot. Minced ham, bacon, 
chopped cheese, or oysters, mushrooms, parsley, cooked asparagus, 
celery, cauliflower, spinach, peppers, or jelly may be so used. 

By the use of more yolks than whites, a creamier omelet is ob- 
tained. 

PUFFY OMELET OB OMBLBT SOUFELE 
G egg whites % t salt 

6 egg yolks Vs t pepper 

6 tb milk 3 tb fat 

Beat v/hites of eggs stiff and dry. Beat egg yolks until light 
lemon color; add milk and seasonings, and beat again to mix thor- 
oughly. Fold in, carefully, the beaten whites, using a spatula; or 
yolks may be poured over whites gradually, beating them in. Pour 
into hot omelet pan, in which fat has been melted, and well coated 
over entire surface. Shake pan gently. Let cook till lower side is 
dry, and delicately colored. Remove quickly, to a moderately hot 
oven, to dry upper surface, not to brovra it; or omelet pan may he 
held under low gas flame. When the upper side does not cling to 
spatula, and appears dry, take from oven, fold as directed In 
"French Omelet." Turn onto hot platter, and serve at once. 



* See page 94 for directions. 
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OBEAMY OMELET 
6 eggs Vi t pepper 

1 % c Tfhlte aauoe II* 3 tb fat 

1 t salt 

Make either French or puffy omelet using white sauce Instead of 
■water. Pour another half cup white sSuce around it before serv- 
ing, after It has been placed on a hot platter. 



* See page 94 for directions. 
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SAIjMOM LOAfi"' 
% to 1 can salmon 1 t salt 

2 eggs t peppoi- 

% c milk 1 t lemoii juice 

1 c stale crumbs 1 t or raore chopped parsley 

Remove skin and bone o£ salmon. Mince fish with sliver fork 
and add eggs, well beaten. Add crurnbs, buttered i£ desired, and 
seasoning. Mix well. Put in a greased mold, cover and steam or 
bake 1 hour. Hard cooked egg, slices of pickle, or olives may be 
imbedded in flsh mold. Left-overs of baked flsli and stuffing may 
be utilized. Serve hot with white sauce* or the following; 



EGG SAIJOS (for Fish) 

1/3 c fat 
3 tb flour 
1% c hot water 
Va t salt 

Melt one-half the butter, add flour and seasoning, and pour 
gradually on hot water. Boil 5 minutes, add remaining butter. 
Pour on the beaten yolks, add lemon juice. 

saijMON box 

Line a bread pan slightly oiled with warmed steamed rice. Pill 
center with cold salmon, flaked and seasoned with salt, pepper, and 
slight grating of nutmeg. Cover with rice and steam or bake one 
hour. Turn on a hot platter for serving and pour around an egg 
sauce. 

SOALIjOPBO TUKA SISH 

3 c bread cubes 1 small onion 

1 y2 c Y^hite sauce* 1 tb fat 

1 small, or % large can fish 

Slice and brown onion in the fat. Remove onion, put bread 
cubes into same fat and brown lightly. Arrange cubes and sauce in 
alternate layers in greased baking dish, bake about one-half hour 
in moderate oven. 

Any kind of canned or left-over flsh could be used. Instead of 
bread, any kind of creamed vegetables, or vegetables may be alter- 
nated with the fish. 



% t pepper 
2 yolks 

1 tb lemon juice 



CODFISH BALM OB CODFISH PUFF 

1 c salt codfish 1 tb fat 

2 c potatoes % t pepper 
1 egg 

Wash flsh in cold v/ater and pull into small pieces, keeping flsh 
In water while doing so. Wash and pare the potatoes and cut into 
pieces. Cook the fish and potatoes together in boiling water until 
the potatoes are tender, then drain and shake over the fire until dry; 
mash, and beat thoroughly with a wire potato masher. Add the 
fat, and pepper and salt if needed. Cool slightly, then add beaten 
egg, and beat until light. Take up mixture in a spoon, mold slightly 



* See page 94 for directions. 
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FISH 



PREPARATION OP FRESH FISH FOR COOKERY 
Cover board or table with newspaper before laying fish down, 
RemoYe scales by scraping a dull knife from tail to bead, snapping 
scales off. Rinse knife In water occasionally. Wet bands before 
touching fish, and odor will come oft more easily. Dip hands in 
salt so that fish will not slip, and hold by tail. If inner organs have 
not been removed in market, make a lengthwise incision on the un- 
derneath side, and draw or scrape them out carefully, so that mem- 
brane which lines cavity is not broken. Remove head it desired; 
If left on, cut out eyes. Remove fins with scissors. Wash inside 
and out in salted water. Sprinkle fish with salt if to be kept over 
night. Handle fish carefully when cooking, as flesh falls apart eas- 
ily, and have all utensils well greased as skin sticks readily when 
heated. When fish is cooked the flesh separates from the bone. 

STUFEED AND BAICED FISH 
Clean fish, sprinkle with salt, and fill with stuffing, sew or 
skewer the edges together. Cut gashes on each side across the 
fish, and put strips of salt pork Into them. Fold a piece of well 
greased paper about tall. Grease the baking pan and line it with 
greased paper. Place the fish upon it, dredge with flour, salt, and 
pepper, and lay salt pork strips about it. Place In a hot oven. Baste 
every 10 minutes. Cook IB minutes to the pound, and 15 minutes 
over. Add water to pan if necessary. 

STUFFING FOR FISH 

2 c stale bread or cracker 1 t onion juice 

crumbs 1 t chopped parsley or green 
% t salt pepper 

Vs t pepper 1 t capers 

cayenne % c beet drippings 

Mix in order given. Instead of capers a teaspoon lemon juice, 
or vinegar, or of chopped pickle may be used. Less tat may be used 
and some water used to moisten dressing, 

BROILED FISH 
Clean fish, cut into pieces and lay on a well greased broiler. It 
fish is dry, rub it with melted fat before placing on broiler. Sear 
the flesh side first, then turn every 10 seconds. The length of time 
for cooking depends on the thickness of the fish, 20 to 30 minutes. 
Season with butter, salt, and pepper. 

FRIED PISH 

Clean fish, cut In fillets, or sections of uniform thickness. Wipe 
dry, cover with well seasoned corn meal and flour (mixed in equal 
parts), or fine bread crumbs, and egg. Cook in deep fat or saute in 
,salt pork fat. Drain on absorbent paper. 
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with a knife, and slip into deep hot fat*. Fry until brown, about 1 
minute. Drain on absorbent paper. 

Mixture for codfish balls may be served hot, without frying, or 
turned into a buttered baking dish and browned in the oven and 
served as a baked dish, or shaped into flat cakes and sauteed in fry- 
ing pan. To make codfish puff, prepare in same manner, only use two 
well beaten eggs. Cook like an omelet. 

PRIED OYSTERS 
Select large oysters, remove pieces of shell, wash and wipe dry. 
Roll in well seasoned, dry, bread crumbs, which have been sifted. 
Dip in egg (beaten with 1 tb water or oyster juice), and again in 
the crumbs. Fry in deep fat* 1 minute. Drain on absorbent paper. 
Or, saute in frying pan, using one tablespoon fat to cup of oysters. 

SOAl.I,OPEl) OYSTERS 

1 qt. oysters cayenne 

2 c crumbs G tb fat 

Vz t salt % c liquid 

V/ash oysters with % c cold water in colander and remove pieces 
of shell. Strain the Juice. Melt fat, add crumbs and seasoning. 
Line the bottom of a greased baking dish with % the crumbs then 
add Vs the oysters. Add % more crumbs, and remainder of oysters 
and liquid, which may be liquid from oysters, or milic. Cover with 
buttered crumbs**. Bake in a moderate oven 30 to 40 minutes. A. 
large shallow pan is always preferable to a deep baking pan. 

OYSTER STEW 
1 qt. oysters % tb salt 

1 qt. milk Vs tb pepper 

14 c fat 

Clean the oysters by placing in colander and pouring over them 
% c cold Vi'ater. Pick over carefully, removing any bits of shell 
that adhere. Reserve liquid, heat to boiling point, strain througli 
double cheese cloth over wire strainer. Add oysters, cook until 
edges begin to curl. Add oysters and liquor to hot, scalded milk; 
add fat and seasoning. Serve at once. 

Paprika, celery salt, onion juice, parsley or mace may be used 
as additional seasoning, if desired. 

For oyster soup, thicken the milk, using % tb flour for each cup 
of milk. Prepare as for white sauce. Two egg yolks may be beaten 
and added to milk just before serving, or use water instead of milk 
and add 1 c cream. 



* See page 114 for directions. ** See page 48 for directions. 
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MEATS 



OUTS OP BEEF 
Hind Quarter 

ROUND — 
Rump. 

1. Rump. 

Round: Rump and shank ott. 

2. -14. Round steaks inclusive. 

15. Knuckle soup bone. 

16. Pot Roast. 
Hind Shank. 

17. -18 Soup bones. 
19. Hock soup bones. 

LOIN — 

(counting from upper part down.) 
First Cut — Butt-end sirloin steak. 
Second Cut — Wedge-bone sirloin steak. 
Third and Fourth — Round-bone sirloin steak. 
Fifth and Sixth- — Double-bone sirloin steak. 
Seventh — ^Hip-bone sirloin steak. 
Eighth — Hip-bone porterhouse steak. 
Next seven cuts — ^Regular porterhouse steak. 
Last three cuts — Club steaks. 
FLANK— 

1. Flank. 

2. Stew. 

Fore Quarter 

RIB — 

1. 11 and 12 rib roast. 

2. 9 and 10th rib roast. 

3. 8 and 8th rib roast. 

4. 6th rib roast. 
CHUCK— 

1. 5 th rib roast. 

Second to Ninth cuts inclusive — Chuck steaks. 
10.-13. Pot roasts. 

14. Clod. 

15. Neck. 
PLATE — 

1. Brisket. 

2. Navel. 

3. -4. Rib ends. 
FORE SHANK— 

1. Stew. 

2. Knuckle soup bone, 

3. -6. Soup bones. 
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SOUP STOCI£ 

2 lbs. meat and bone 1 t sweet herbs 

2 (it, cold -vvatei' 1 small bay leaf 

V2 c minced onion 1 sprig parsley 

% c carrot 1 piece celery root 

Vz c turnip 4 cloves 

6 peppercorns 

Cheap cuts of meat, shin, or neck, joints, and small scraps of 
meat such as the flank end of steak, or left overs and bones of roaata, 
may be used for soup stock. Beef, veal or chicken are most com- 
monly used. Cut the meat into small pieces and wipe clean. In 
general, use twice as much meat as bone, and for each pound of 
meat and bone, use about one auart of water. Put the meat and 
bone into cold salted water, and if possible, let soak for an hour. 
Then place over low iire and simmer gently about three hours. If 
vegetables are to be used for seasoning add now, allowing from half 
cup to cup of mixed vegetables for each pound of meat used. These 
vegetables may be onion, carrot, turnip, peppers, celery or cabbage, 
using such combinations as are desired. Mixed herbs and spices 
may be tied in cheese cloth and added, and left in simmering soup 
as long as desired. Pepper corns, cloves, bay leaf, parsley, celery 
salt, mace, thyme, and marjorum, may be used as desired. 

After vegetables and seasonings are added, cook two hours or 
more. If clear soup is desired, the froth should be skimmed from 
stock as it rises, otherwise it is not necessary. For clear soup, strain, 
cool. Then remove cold fat by dipping it off with spoon, and then 
removing finer particles by means of piece of cheese cloth dipped in 
lee water, or with piece of ice folded within cheese cloth. 

It is usually v;ell, in preparing soup stock, to prepare larger 
quantity at a time. By placing in sterilized jars, in cool place, it 
may be kept several days. 

After stock has been strained and cooled, the lower portion will 
be found to be thicker and contain the largest amount of solid and 
nutritive material. ; Ofter this may be used for thick soup or sauces, 
while the upper pajrt, with less waste, may be used for clear soups. 

: XO CLEAR SOUP 
Use; ! egg white to each quart of cold stock. Beat egg slightly, 
and add to stock. • Heat gradually till near the boiling point, stir- 
ring all the time. Cook gently for fifteen minutes. Remove to back 
of range and add 14 c cold v/ater. Let stand few minutes, then 
strain through cheese cloth placed over strainer. Heat,' add any 
further seasoning desired, 

PAN BliOJXED STEAK 
Trim fat from steak, also part of bone, if desired. Wipe with 
damp cloth. Heat frying pan till very hot, or until sblue smoke 
arises. Kub surface of pan with little fat. Place steak in pan, sear- 
ing it quickly, first one side, then on the other. Be careful in turn- 
ing, not to pierce with fork. After both sides are seared, reduce 
heat under the pan and cook steak more slowly, turning every 10 
seconds,' Stand on edge to brown fat. Keep pan free from fat. 
Steak is done rare, when well browned, and puffy. If one inch thick, 
this win take about 8 minutes. If . desired well done, it will require 
12 to 15 minutes or more. 



62 



OVEN BBOIIiED STEAK 

For gas stove, use oven broiler Heat till very hot. Brush 
broiler with melted fat. Place steak near blaze until seared and 
browned, then place farther from blaze and cook slowly, turnlne 
frequently. If coal or wood range is used, broil steak over coal, on 
wire broiler, following same directions. 

POT BOAST OP BEEF — GRAVY 
Nearly any of the tough meats may be used. The rump or lower 
part of the round is preferable. Wipe meat, sear In hot frying pan 
or in the kettle used for roasting. Lard outer surface if meat Jg 
lean, a few slices of salt pork may be cooked with meat. Place in 
kettle, add % c boiling water to 2 lbs. meat, and cover tightly 
Cook slowly until meat is very tender and well browned, adding onlv 
enough water to prevent burning. Season when nearly done. Serve 
with brown gravy made with liauld left In the pan. Instead of 
water, strained tomatoes may be used with pot roast. For season- 
Ing, in addition to salt and pepper, a bit of bay leaf, parsley, a few 
cloves, or slices of carrot may be cooked with the roast. 

GBAVr 

To each cup of Uauid, add, gradually, 2 tb of flour mixed till 
smooth, with an equal auantlty of cold water. Cook as white sauce. 



BEEP STEW 
2 lbs. beef ^ 'J*^- "^^ter 

1 onion S potatoes 

% c carrot I t salt 

% c turnip „ * P^PPf'' ^ 

Cut beef Into 2 Inch cubes. Reserve the tenderest pieces of meat 
Place the tougher portions and bone Into cold water or stock. Put 
over Blow Are and heat gradually to boiling point. Dredge reserved 
meat with flour, and saute In marrow, drippings, or pork fat, and 
add to stew. Let simmer about two hours. In same frying pan 
brown onion, cut in slices, and turnip and carrot, diced. Cook un- 
til meat and vegetables are nearly done, then remove bones, skim off 
fat and add potatoes which have been parboiled ten minutes and 
drained. Season. Add boiling water if needed. Ten minutes before 
potatoes are done, add dumplings. Thicken gravy after removing 
meat, vegetables and dumplings. ^ , 

% c rice may be added 10 minutes before potatoes are put in, if 
desired. 1 pt strained tomatoes may be substituted for part of water 
Left over roast beef or steak may be utilized for stew, in mi 
case, vegetables may be put on with the meat. Mutton, lamb, or 
veal may be used In same way. Bones should be Included for sake 
of juices and flavor. Gravy may be used for stock. Sweet herbs, 
BPices, raisins, may be added in the way of flavor, If variety li 
desired, 

DUMPMNGS 

2 c flour * s*J* 

i t baking powder , 1 Y**®'" 

Sift dry Ingredients together In mixing bowl. Mix to drop batter 
with liquid. Drop from spoon Into boiling liquid, being careful that 
there Is plenty of water and no possibility of boiling dry. Cover 
closely and cook undisturbed, and rapidly, for from ten to twenty 
minutes, depending on size of dumplings. 
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FLANK OB BOUND STEAK, STUFFjBD AND ROLLED 

1 lb. top round, or flank 1 onion sliced 

% in. thick % c carrot cubed 

2 or 3 small slices suet 1 c boiling water or stock 

STUmNG 

1 c crumbs 2 tb chopped celery 

2 tb butter (melted) % t salt 

2 tb parsley % t paprika 

% t onion juice 

Trim edges of steak, spread over it stuffing, roll and tie It, and 
lay it on onion and carrot in pan with suet on top. Pour the water 
or stock into pan, cook closely covered for 20 minutes or more in a 
hot oven, then uncover and cook 30 minutes longer. Serve with 
brown gravy made from drippings In pan. 

BEEP LOAF 

2 lbs. beef 1 tb lemon juice. If desired 

Vi lb. fat salt pork % c dry crumbs 

2 t salt M, c milk 

V2 t pepper 2 eggs 

1 tb chopped parsley 1 onion 

Select lean beef, remove skin and membrane, chop fine with salt 
pork. Add crumbs, seasoning. Brown minced onion in little fat, 
before adding. Beat eggs slightly, add with milk, mix up well. Pack 
in mold, such as coffee or baking powder tin, cover tightly and 
steam for two hours or longer, then brown in oven, basting with 
melted fat. Or, pack in bread pan, smooth evenly on top and bake 
in slow oven two hours or more, basting frequently. Or, meat may 
be shaped into loaf in roaster and baked in oven. May be served 
hot, witli brown gravy or tomato sauce,* or may be used cold. Veal 
or mutton may be substituted for beef, 

VEAL CUTLETS 
2% lbs. veal (from round) line bread crumbs 
salt 1 egg 

pepper 1 tb water 

4 tb drippings 

Wipe meat and cut into pieces for individual serving, removing 
bone, skin and tough membranes. Skewer small pieces of meat to- 
gether with wooden tooth picks. B'eat egg and water, so that white 
is well broken but not light. Roll in sifted, seasoned bread crumbs, 
dip in egg (using two knives, or knife and fork to handle), then 
roll in crumbs again. Melt fat in frying pan. When hot, brown 
cutlets quickly on both sides. Pour tomato sauce* over cutlets, 
cover, then cook at low temperature for 1 hour or until tender, turn- 
ing occasionally. Cutlets may be browned in deep fat, in which case, 
transfer to sauce pan to iinisli cooking. 

SAUCE FOB CUTLETS 

2 tb fat 1 pt. stock, water, or strained to- 
% c flour mato juice 

V2 t salt 2 tb chopped parsley, or lemon 

1 t Worcestershire juice, or horseradish 

Va t pepper 



* See page 94 for directions. 
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OASSEROLiE OF MUTTON 
Wipe two and a half pounds mutton or lamb cut from neck. 
Trim oft outer skin, and surplus fat. Put in liot frying pan, and 
turn frectuently until seared, and browned on botli sides. Brush 
over with melted butter, or beef drippings. Season with salt and 
pepper, and bake in casserole dish in slow oven until tender, about 
an hour or more. Cut carrot strips, and saute in one tablespoon 
bacon fat or beef drippings, to which has been added one tablespoon 
finely chopped onion. Add to mutton with one cup diced potato or 
potato balls, two cups thin brown or tomato sauce. Season to taste. 
Cook until vegetables are tender, then add about a dozen small 
onions cooked until tender, then drained and sauteed in butter to 
which is added a tablespoon sugar. Onions need not be sauteed un- 
less they are desired glazed. Turnips as well as carrots may be 
added. Parsley and other herbs may be added for seasoning. The 
vegetables may be cut in fancy shapes with vegetable cutter. Serve 
from casserole dish. Leftover mutton or lamb from roast may be 
utilized in this way. 

MUTTON CaiOPS 
Wipe with wet cloth, remove skin and surplus fat. If desired, 
rib chops may have meat trimmed down from bone two inches, form- 
ing "French" chop; or meat may be cut from all the bone, rolled 
and skewered with toothpicks. Chops may be oven broiled or pan 
broiled. Follow directions as for broiling steak. Stand them up 
on the fat edge to brown the fat, without overcooking the meat. 
Time for cooking will depend on thickness of chop, and whether it 
is to be served rare or well done. In general, five minutes for rare 
chops one Inch thick, eight minutes for medium, and twelve to fif- 
teen for well done. Drain on absorbent paper. Serve hot. 

KOAST PORK 

Wipe pork, sprinkle with salt and pepper, place on rack in drip- 
ping pan or roaster, and dredge meat and bottom of pan with flour. 
Place in moderate oven and roast three or four hours, basting every 
fifteen minutes with fat in pan. For roast pork, the usual rule ia 
twenty-live minutes to the pound. Make gravy, using same propor- 
tions as white sauce. 

BROILED HASI 
Soak thin slices of ham, from which rind has been trimmed, one 
hour in lukewarm water. Drain, wipe and broil about five minutes. 

BACON 

Place thin slices of bacon (from which the rind has been re- 
moved) closely together on a fine wire broiler; place broiler over 
dripping pan, or in oven broiler, and bake in a hot oven until bacon 
is crisp and brown, turning once. Drain on absorbent paper. Save 
fat for frying purposes. Bacon may be put in hot frying pan and 
fried till crisp and brown, turning once. It is usually well to drain 
oft part of the fat during the frying. 

CREAMED DRIED BEEF 
Use one-half cup of finely divided dried beef to one pint of me- 
dium white' sauce*. It is best to soak the beef in lukewarm water 
or bring it to the boil in water, draining and then adding to the 
white sauce to remove some of the salt. 



* See page 94 for directions. 
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IiBPT OVER. MEATS — GENERAL MBEGMONS 

Almost any left over meat may be combined with other foods, 
well seasoned, and be made up into very palatable dishes. Beef, 
veal, mutton, lamb, chicken, and ham are all desirable and may be 
combined. Fish may be substituted for meat in many recipes. 

1. Trim off carefully all non-edible parts. 

2. Cut or chop meat in fine pieces of uniform size. Do not mash. 

3. Since meat is cooked, protect from direct heat by sauce, crumbs, 

potatoes, etc. 

4. Sauce should be thoroughly cooked before adding meat. 

5. Season rather highly. Sweet herbs, onions, celery salt, paprika, 

curry, or tobasco may be used. 

6. In general, when sauce or gravy are used, take half as much 

sauce as meat and vegetable combined. 

7. By substituting rice, or other cereal, or macaroni, for potato 

more variation is offered. 

MEAT CROQUETTES 
2 c chopped cooked meat % t salt 

1 to 2 c white sauce IV* % t pepper 

In general, use equal amounts of white sauce and meat. Less 
will be needed if meat is freshly cooked, or If canned meat is used, 
If very dry, more sauce may be used. Meat should be chopped fine, 
seasoned rather highly, then moistened with sauce as soft as can be 
handled. Let chill thoroughly on flat dish, then divide evenly into 
separate portions, allowing 2 tb for each croquette. Shape into 
balls, cylinders, cones, or any desired shape. Roll and sift dry 
crumbs, beat egg with 1 tb water. Roll croquettes in crumbs, dip 
in egg, again roll in crumbs, and fry in deep fat,** till light brown in 
color. Drain on soft paper. They may be served with sauce. 

Any meat or combination of meats may be used. Fish, egga, 
and macaroni may be used in same way. Seasoning may be onion, 
parsley, celery salt. Lemon juice combines well with fish or chicken. 

CASSEROLE OF RICE AND MEAT 

2 0 chopped cooked meat 1 tb chopped parsley 

1 t salt 1 egg 

% t pepper Vi c fine crumbs 

M, t onion juice 4 c cooked rice 

Season the meat, mixed with crumbs and beaten egg, and add 
enough meat stock or boiling water to make mixture pack easily. 
Line a greased mold, or baking pan, with 2 or 3 c rice. Pack rice 
well and fill with meat, cover with the remainder of the rice, cover 
tightly, and steam or bake about 45 minutes. Remove from mold. 
Serve with tomato sauce.** 

SHEPHERD'S PIE OB SCALLOPED MEAT 

2 c chopped cooked meat % t pepper 
2 c mashed potato % t paprika 

2 c left over gravy 1 t onion juice 

1 t salt 1 or 2 tb fat 

It is unnecessary to follow above proportions. Use available 
* See page 94 for directions. ** See page 114 for directions. 
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amounts o£ meat and potato, and gravy, and season to taste. Line 
bottom of buttered baking dlsli with well beaten mashed potato, 
(either hot or left over). Add thick layer of meat and gravy, then 
layer of potato, until dish is full. Make the top crust of potato. Dot 
with bits of fat. Or, meat and gravy may be placed in lower part of 
baking dish with single thick layer of mashed potato for the crust. 
Stiffly beaten egg white may be folded into maslied potatoes before 
adding to meat, if desired. Bake in hot oven till potatoes are brown, 
or If cold potatoes have been used, till thoroughly heated and 
browned. 

Crumbs, macaroni, rice, or left over cereal of any kind may be 
substituted for potatoes. 

MINCBl) MEAT ON TOAST 
Use any meat, heating in gravy, white sauce,* or tomato sauce. 
Add butter, season well, and serve on hot toast. 

JHASH 

1 to 2 c chopped meat 1 t minced onion or celery 

2 c chopped potato 3 to 4 tb fat 

1 t salt milk, water, or stock to moisten 

Vi t pepper 

Any available left over meat may be used, taking about equal 
parts of meat and potato. Chop meat first, then add potato and chop 
together. Season. Melt fat (1 tb to each cup of hash) in frying 
pan, spread hash in evenly and cook slowly for 20 minutes. Shake 
the pan occasionally to prevent sticldng. Roll or fold like an ome- 
let without breaking browned cruat. The hash may be put in a 
buttered pan and balied in the oven. 

— From Home Science Cook Book. 



* See page 94 for directions. 
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POULTRY 



TO OliEAN AND CUT UP TOWIj 

1. Remove pin feathers, using small pointed knife and pulling 

feathers with the direction of the growth of the feather, to 
avoid breaking skin. 

2. Singe to remove long hairs, by holding over flame from gas, 

alcohol or burning paper. 

3. Cut off head, using heavy, sharp knife or cleaver. 

4. Remove feet and oil gland. 

B. Cut off legs, following the natural division of the muscles. 

6. Separate at middle joint into drum stick and second joint, by 

cutting through flesh and unjointing. 

7. Cut off wings and separate at middle joint. 

8. Separate body by cutting carefully between breast and back 

through ends of ribs on each side, 

9. Disjoint neck from breast. 

10. Separate neck piece from end of back, and carefully remove 

entrails lying in back. 

11. Remove kidneys and lungs. 

12. Separate breast bone, or "wish bone," with the meat that is on 

it from the breast. 

13. Cut breast across into two pieces with cleaver. If large, it may 

be further divided. 

14. Wash carefully. 

15. Prepare giblets as for roast. 

STEWED FOWIi 
After cleaning and cutting up fowl, cover pieces with boiling wa- 
ter, and cook rapidly 15 minutes, then add 1 tb salt, and cook at a 
low temperature until tender, 1 % hours or more. Add dumplings, 
if desired. Thicken gravy before serving. 

FBIOASEED FOWL 

Before putting on to stew, dredge fowl with flour and brown 
well In hot fat. Proceed as for stew, thickening stock as for gravy. 
Egg yolks may be used for part of thickening, if desired. Chopped 
parsley, celery, or celery salt, or green pepper may be used for sea- 
soning, if desired. 

To arrange bird on platter, lay neck, breast and back In center, 
in order. On the sides of the breast, lay cut of wings, on the sides 
of the back lay drum sticks and second joints. Lay giblets between 
wings and second joints. 

POULTRY— TO DRESS AND CLEAN 

1. Remove pin feathers. 

2. Singe over flame. 

3. Cut off head. 

4. Turn back skin from neck, and cut off neck close to top of 

breast. Avoid cutting skin. 

5. Place first two fingers under skin of breast, loosen and break 

membranes attaching wind pipe and crop. Withdraw them- 
If necessary to cut skin, cut on back. 
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6. Cut through skin around legs, half Inch below the joint. Be 

careful not to cut through tendons. With skewer, remove 
tendons. In all but very young birds, each must be removed 
separately. 

7. Make Incision through sldn at end of breast bone, or under one 

of the legs. Make only small opening. 

8. Insert first two fingers and pass them around close to body, be- 

tween body and internal organs, at first, close to breast bone, 
and then beyond liver and heart. 

9. After organs are loosened, take hold of gizzard and draw out 

gently. Rest will follow. Avoid breaking gall bladder, which 
lies under liver. 

10. Cut away anal cavity. 

11. The lung and kidneys, lying in the hollows of the back bone 
must be removed separately and very carefully. 

12. Cut out oil sac. 

13. Cut gall bladder away from liver. 

14. Press heart to extract blood. 

15. Remove outer coat of gizzard by cutting through muscular coat 

to inner lining. Lining membrane must not be cut. Hold in 
two hands, with the thumbs on each side of incision and pull 
muscular coat from inner sac. 

16. Wash fowl thoroughly inside and out, with cold water contain- 

ing little soda or charcoal. Wipe. Wash giblets. 



After fowl has been dressed and cleaned, fill with stuffing, truss 
securely in compact shape, and lay on its back in roasting pan. 
Dredge with flour, salt and pepper, dot with bits of fat, if desired, 
and place in hot oven. As soon as flour is browned, begin to baste 
with cup of hot water every ten minutes. Cook until breast meat is 
tender, about 1 % hours for 4 lbs. fowl. Longer for larger fowl. 



1 egg slightly beaten (if desired) 
Mix in order given, combine thoroughly and use to stuff fowls. 
If a dry, crumbly dressing is desired, omit the boiling water. 



ROAST FOWL 



STUFFING FOB ROAST FOWL 



1 c bread crumbs 

2 t salt 

% t pepper 



1 t poultry seasoning or onion 
% c melted fat 
2/3 c boiling water 
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VEGETABLES 



POTATO EXPERIMENTS 

1. Grate a piece of potato, wash the grated potato with cold water 

and test a little of the water with iodine. 

2. Test the residue with iodine. Does it give the same result as 1? 

3. Boil the water used in washing the grated potato. 

4. Boil a potato in its sldn. 

5. Pare a potato and hoil in boiling salted water. 

6. Pare a potato and put it over to cook in cold water. 

7. Compare the results gained in 5, 6, and 7 as to color, texture and 

time required in cooking. 

BOILiED POTATOES 

Select potatoes according to method of preparation. If cooked 
in the "jaclcets" the potatoes should be uniform in size, and with 
smooth skins, free from blemish. If pared, and plain boiled, they 
should again be uniform in size and not too large, and the potatoes 
selected should be in good condition. If, however, they are to be 
mashed, riced, creamed or scalloped, potatoes of different sizes and 
those with the blemishes can be used, and cut into smaller sections 
for boiling. 

Wash potatoes before paring. Use sharp, well-pointed knife, 
pare potatoes thin, and carefully remove all eyes or specks. Place 
in cold water until all are ready. Drop into sufficient BOILING wa- 
ter to cover. Cover the sauce pan. Add salt a few minutes before 
they are tender. This requires from 20 minutes to half an hour. 

Test them with a fork, or better, a steel knitting needle kept for 
this purpose. Drain water off and let stand in kettle on back of 
stove for a few minutes, having the cover partly pushed back. 

MASHED POTATOES 

1 pt. hot boiled potatoes 2 tb butter 

% t salt % c hot milk, or more 

spk pepper 

Mash with wire masher or put through ricer the hot potatoes. 
Add seasoning, quantity of milk used will vary with quality of po- 
tatoes. Use just enough to moisten well, but potatoes should not 
seem watery. Place over fire again and beat till light and smooth, 

BAIfED POTATOES 

Select smooth, well shaped potatoes of uniform size, and not too 
large. Wash and scrub well with a vegetable brush. Dry. Place 
in a shallow pan. An old one may be kept for this purpose. Place 
it in a moderate oven, turning occasionally so that they may bake 
evenly. It will require about 45 minutes for baking. Test by press- 
ing between fingers. When they yield easily to pressure they are 
done. 
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GIjAZED SWSET POTAa'OES 
4 medium sized sweet % c brown sugar. 

potatoes %. c butter 

Boll potatoes until partly done, or about ten minutes. Slice 
lengthwise and place in buttered dripping pan. Sprinkle sugar over 
potatoes, and over tliat the butter in bits. Brown in moderate oven. 

POTATO SOUFPIvB 
1 c rlced potatoes 1 egg 

1 tb fat % t salt 

% 0 milk Vs t pepper 

1 t chopped parsley 

Add fat, milk, beaten egg yolk, salt, pepper and parsley to ricecl 
potatoes and mix well. Gut and fold in stiffly beaten white. Bake 
In well buttered dish, or individual molds In moderate oven, till egg 
Is cooked. Serve ImmediatQly. 

POTATOES 

Prepare equal amounts of cooked diced potatoes and white 
sauce No. II*, combine, season and serve. 

soaijLopeo potatoes 

Prepare half as much white sauce No. II* as potatoes to be used. 
E'utter baking dish, a shallow one is beat. Pour the white sauco 
over the sliced or diced boiled potatoes. Over the top sprinkle but- 
tered and sifted bread or cracker crumbs.. Brown in oven. 

POTATO OROQTJETTBS 

2 c mashed potatoes 1 egg or 2 yolks 
% t white pepper 2 tb fat 

% t salt % t celery salt 

Beat the eggs, mix with potatoes and add other ingredients. A 
little milk is sometimes needed if potatoes are dry. Heat mixture 
In a sauce pan, stirring; when it leaves the side of the pan, turn it 
on to flat dish; when cool, divide, shape, crumb and fry.** 

Other vegetables may be used in the same way. 

B^RENCH FRIED POTATOES 
Wash and pare small potatoes. Cut into eighths, lengthwise. Soak 
1 hour or more in cold water. Take from water, dry between 
towels. Fry at 385° F. to 400° F. (10° less for lard) in deep fat 
till golden brown.** Drain on absorbent paper. Sprinkle with salt, 

SARATOGA CHIPS 

Wash and pare potatoes. Slice thin with vegetable cutter Into 
a bowl of cold water, then finish as with French fried potatoes. 

STEWED TOMATOES 

Wash, then cover with boiling water for a few moments. ThiB 
will loosen the skin and it will peel off easily. 

Boil until well cooked up, without adding water. Butter, salt 
and pepper should be added. A little sugar and onion juice may bo 
added if desired. May be served on toast. 



* See page 94 for directions. ** See page 114 for directions. 
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SOAIiliOPED TOMATOES 

1 qt. fresh tomatoes or 1 1 tb sugar 
can may be used % tb salt 

2 c stale bread or cracker % t pepper 

crumbs onion juice or minced onion, if 

2 or 3 tb butter desired 

Butter a baking dish, put a layer of tomatoes on the bottom, 
sprinkle over a little salt, pepper, sugar and onion, then add a layer 
of crumbs mixed with melted butter. Continue alternating layers 
finishing with crumbs on top. A shallow dish with fewer layers is 
usually better than the deeper baking dish. Bake until hot and 
brown. 

bboiijEd tomatoes 

Firm tomatoes, not too ripe should be used. Cut in thick slices 
without peeling. Sprinkle with salt and pepper, dredge with flour 
or sprinkle with finely sifted bread crumbs. Broil or saute until 
brown in hot fat. 

BAKED TOMATOES 
4 to 6 tomatoes 1 tb butter 

% c soft bread crumbs or 1 t sugar 

boiled rice 1 t salt and % t pepper 

1 t chopped parsley 

Select large, firm regular tomatoes of about same size. Wash 
but do not peel. Gut thin slice from stem end of each. Remove 
from center the seeds and pulp, being careful not to break the outer 
skin. Drain liquid from pulp. Mix with crumbs or rice, add melted 
butter and seasoning. Chopped ham or other left-over meat may be 
added. One-fourth teaspoon of thyme may be substituted for the 
parsley. Fill the tomatoes with the mixture, place them in a shal- 
low dish and bake till tender, about fifteen minutes. If over-done, 
they fall to pieces. 

BEETS 

Wash and scrub thoroughly, but do not cub them as that de- 
stroys the flavor and color. Cook in boiling water until tender. 
Young beets require about an hour. Fall beets often take four or 
five hours. When cooked, place them in cold water and rub off the 
skin. They may then be sliced or cubed, and served hot with butter 
(about 1 tb to the cup of vegetable), salt and pepper; or they m;iy 
be pickled in plain or spiced vinegar and served cold. Like other 
vegetables they may also be served in white or brown sauce; or 
sauted In a little butter or drippings; or combined with others and 
served as a salad. 

The tender leaves of new beets may be used as greens. To pre- 
pare, they should be washed carefully, placed in a small amount ot 
boiling water, cooked till tender, drained well. Butter, salt and 
pepper are then added. 

CARROTS 

These should be washed, then scraped. If young, they may be 
cooked whole. The larger, older ones may be cut in slices, strips or 
cubes, placed in boiling water and cooked until tender. Only suf- 
ficient water to cover and cook the carrots should be used. Water 
may be drained off or used in preparation of white sauce, if desired. 

Carrots may also be served with butter, 1 tb to 1 c vegetable, salt 
and pepper added. Chopped parsley may be used with them. For 
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variety, aeason with sugar and lemon juice. They may also he 
sauteed or used as a salad. 

Carrots are often boiled with meat, corned beef, fresh beef or 
mutton. The young ones may be baked in the pan with roast of beef 
or mutton, if desired. 

ONIONS— STUPKEI) 

10 medium onions Vz c white sauce 

% c chopped ham or nuts % c bread crumbs 
% c chopped onion salt, pepper 

Remove skins from onions and parboil ten minutes in uncov- 
ered kettle In boiling, salted water. Turn upside down to cool. Re- 
move part of centers, or centers may be cut out before onions are 
boiled. Fill with chopped meat, onion, white sauce,* bread crumbs, 
and seasonings which have been well mixed. Place in a shallow, 
buttered baking pan, sprinkle with buttered crumbs and bake In 
a moderate oven until onions are tender. 

Any other cold, cooked meat, finely chopped, may be substituted 
for the ham. 

CELERY 

Wash carefully, using brush to clean. Scrape if necessary. Cut 
into squares or one inch pieces. Boil until tender, about 20 min- 
utes. Add salt just before removing from fire. Servo with butter, 
or v/hite sauce.* 

TURNIPS 

Wash and pare these, cut in cubes or slices (not too thin). Be 
sure that all woody portions are removed. Place in boiling water 
and cook till tender. Drain, or part of the water may be used in 
the making of a white or brown sauce In which they may be served, 
if cut in cubes. If sliced, they may be sauted, or buttered and sea- 
soning added, or they may be mashed before seasoning is added. 
Like the others, they may be used in a combination or macedoine 
salad. 

Sometimes they may be placed in a buttered baking dish, white 
sauce* added, buttered crumbs sprinkled over the top and browned 
in the open. A little grated cheese, or chopped green pepper, or 
chopped parsley may bo adde to give variety. 

CABBAGE 

Remove the outer imperfect leaves, cut in quarters and remove 
the woody inner portion or "heart." Freshen In water. May bo 
cooked in quarters, or cut in smaller sections, or cut fine. Cook un- 
covered in boiling, salted water about thirty minutes. The addition 
of a little soda reduces the odor while cooking and aids in softening 
the cabbage. Over-cooking renders it dark and strong flavored. 
Drain thoroughly, may be seasoned with butter, salt and pepper. 
White* or brown sauce may be added. Cabbage is often boiled with 
meat, fresh beef, corn beef or ham. Sometimes a few slices of bacon 
or salt pork are placed In the water in which cabbage is boiled. In 
this case the addition of butter and salt are unnecessary as the 
above serve both purposes. 

soaijLopbb cabbage 

Mix cooked cabbage with half as much white sauce.* Season 
well. A little green pepper or chopped boiled ham may be added 
for flavor. Place in a buttered baking dish, cover with buttered 
crumbs.' Bake until hot and brown. 



* See page 94 for directions. 
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OAUIjIFIjOWEB 

Remove the leaves, cut away the woody end. Cauliflower may 
be cooked in whole head or broken into small sections. In either 
case it Is well to soak for an hour or more in cold water to which a 
few tablespoons of vinegar have been added. Place in boiling salted 
water, sufficient to cover, cook without cover on kettle. Boil till 
tender. Over-cooking makes cauliflower dark and strong flavored. 
Serve with white sauce.* 

DRIED liEGUMES— GENERAL DIRECTIONS 
All dried legumes should be carefully piclced over, washed and 
soaked over night in cold water. In the morning place in fresh wa- 
ter. Add Vi t soda to each quart of legumes. Cook slowly until the 
outer slcins begins to burst. Drain, add more boiling water and 
stew till tender. 

Butter, salt and pepper should be added before serving, or they 
n?Hy be cooked with a piece of salt pork or bacon, which gives both 
fat and fl6.7or, or, white sauce,* brown sauce or tomato sauce may be 
added, following the usual proportion for the use of white sauce 
with vegetables; or legumes cooked very soft may be put through 
strainer and the pulp used in making cream soup.** 

SUCCOTASH 
1 c dry lima beans or 1 can corn 

2 c stewed Vs lb. salt pork 

Prepare beans and cook with salt pork cut in cubes. Let water 
boil down till beans are rather dry. Add corn, cook up. Season. 

Fresh lima beans and green corn cut from cob make more pal- 
atable succotash. Take equal measures of each and cook together 
with pork for about one hour. 

KIDNEY BEANS — SPANISH STYLE 

Vz c onions 1 c tomatoes 

1 c stewed kidney beans 1 green pepper 

Slice onions and pepper. B'oil all together until onions are ten- 
der and much water has evaporated from tomatoes. Season v/ell. 
A little cayenne pepper may be added. 

— Prom Home Science Cook Book. 

* See page 94 for directions. ** See page 92 for directions.'"' 
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spring Vegetables 



SALSIFY « 
Wash thoroughly, and trim off root and stem ends. Scrape oft 
outer dark skin, cut up, and put into acidulated water to keep white. 
Salsify may also be cooked without scraping. Cook in boiling wa- 
ter, salt when done, serve with butter, or with white sauce. It may 
be used for scallop and also as a foundation for cream soup.* 

SPINACH 

Wash thoroughly in five or six waters, looking over carefully. 
Trim off stems from older plants, use younger plants whole. Scis- 
sors are useful in the preparation of spinach. It may be steamed 
or boiled. Will require fifteen to twenty minutes. Use very little 
boiling, salted water in cooking; the less the better. Water In 
which it is cooked may be used if desired. Drain oft, and cut or 
chop spinach. Drain in colander, season with salt and butter, using 
% tb butter to 1 c of vegetable, and reheat. Garnish with hard 
cooked eggs. It may be served with a tart sauce, or it may be packed 
into molds, chilled, garnished, and served as a salad. 

SWISS OHABD 

This should be cooked like spinach. When tender, drain in a 
colander, squeeze out the water, chop finely, season with butter, 
pepper and salt, garnish with hard cooked eggs, and serve hot. 

PARSNIPS 

Wash, scrape, and cook in boiling water until tender, about y 
thirty to forty-five minutes. May be buttered, creamed, mashed, 
sauted, or made into croquettes, substituting parsnips for potatoes 
In potato recipe.** 

ASPARAGUS 

Break oft tough lower end. Wash stalks. If of equal length tie 
in bunch, and cook in small bunches in boiling salted water, twenty 
to forty minutes, until tender. Cook in deep sauce pan, standing 
tips upward. The steam will cook the tender tips, while the hard 
stalk will be cooked in the boiling water. Or, asparagus may be 
broken into inch pieces, the tough parts being cooked first and the 
tender tips added the last fifteen minutes. The water in which as- 
paragus is cooked may be used for white sauce or soup.* Serve as- 
paragus on toast, with drawn butter, white, or Hollandaise sauce. 

GREEN CORN 

Carefully remove husks and silk and cut away the stem end. 
Put on in boiling water, and cook until tender, ten to twenty min- 
utes, or it may be steamed. 

STRING BEANS 

Cut off ends and remove strings. Cut in pieces % Inch in length. / 
Wash. Put in boiling water and cook until tender. May be boiled 
with salt pork, bacon, or beef, if desired. May be served with but- 
ter or with white sauce. 
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GBEEN PEAS 

Shell and wash. Boll In small quantity water until tender, 16 
minutes or more, depending upon size or age. Serve with butter or 
white sauce. Part of the water in which they are cooked may be 
used in making the white sauce.* 



* See page 92. ** See page 80. 
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Creamed Vegetable Soups 



GENEBAIi PROPORTIONS 

% to 1 c vegetable sauce seasoning 
1 at. white sauce II 

GENBRAIi DIRECTIONS 

1. Cook vegetable, dice or strain and add to white sauce. Season. 

2. Prepare white sauce according to general directions. 

3. Water used in cooking vegetables may be used as part liquid in 

preparing white sauce. 

CREAM OP POTATO SOUP 

1 c mashed potato 1 pt. thin white sauce 

Make white sauce 1*, mix with potato, season with salt, pep- 
per and onion juice. 

CREAM OF TOMATO SOUP 
yz can or 1 qt. tomatoes 1 qt. milk 

2 t sugar 1 slice onion 
% t soda % c flour 

1 t salt % c butter 

pepper 

Stew tomato, strain, add soda and seasoning. Scald milk in 
double boiler with one slice onion. Add flour well blended with but- 
ter, cook thoroughly. Remove onion from milk. Combine mixtxires 
adding tomato to milk slowly, strain, serve at onco in a hot dish. 



* See page 94 for directions. 
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White Sauce Proportions 



I — ^Thln n — Medium IV— Very TlilcU in — TWck 

Flour 1 tb 2 tb 4 tb 3 tb 

Fat 1 tb 1 tb 3 tb 2 tb 

Liquid Ic Ic Ic Ic 

Salt Vi t % t It Vi t 



METHODS OP COMBINING AND USE 

1. INVALID METHOD. Scald milk in a double boiler reserving a 

small portion to mix with flour to smooth paste. Add flour 
to scalded milk, stir and cook until sauce thickens, about ten 
minutes. Add butter and seasoning. 

2. FRENCH METHOD. Flour and butter may be blended to- 

gether and added to scalded milk, stirring until done. 

3. AMERICAN METHOD. The quickest method, is to melt butter 

in sauce pan, then add flour, stirring till mixture becomes 
foamy, but not brown. Add milk, continue stirring to insure 
smoothness, cook till thickened. Season. 

4. White sauce I is used in preparation of creamed soups. II is 

used for vegetables and gravies. Ill and IV is that usually 
used for croquettes, meat loaves and moulded meat or fish. 

TOMATO SAUCE 

2 tb fat 1 c strained tomato 

1 tb chopped onion Vt. t salt 

1 tb flour % t pepper 

Brown onion in butter. Proceed as for white sauce. 
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SALADS 



GBNEBAIi DIBBOXiONS 

1. Lettuce should be thoroughly washed, carefully examined for 

insects, placed in cold water, then each leaf dried and all 
wrapped in damp cloth, the larger leaves at bottom, and 
placed in refrigerator till ready to use. 

2. Lettuce may be shredded by tearing with fingers, or may be 

cut into strips with scissors. 

3. A thick paring should be cut from cucumbers. They may be 

sliced or diced, then placed in cold water. Care must be 
taken that they do not become water soaked, soft and trans- 
parent. 

4. Radishes may be sliced without removing pink skin. They 

may be curled by cutting with sharp pointed knife from top 
toward root end in pointed, petal-like form, then with point 
of knife, paring thinly to separate pink outer skin, but with- 
out breaking from base. Place in cold water. 

5. Celery must be carefully looked over, first cutting away root 

end, then trimming tops. Wash thoroughly with brush, and 
cut out decomposed or rusty spots. It may be cut in pieces 
as desired. It is usually well to reserve the inner "hearts" 
for table use. To curl celery, cut stalks into pieces about 
two inches long. Beginning at round side, and at one end, 
cut down half an inch, making as many thin strips as pos- 
sible. Turn the stalk, and cut these slices in opposite direc- 
tion, as thin as possible. Cut opposite end in same way. Set 
pieces aside in very cold, acidulated water, and in short 
time many of the shreds v/ill curl over. 

6. All uncooked fruits and vegetables must be fresh, crisp and 

cold. They must also be carefully dried, if oil is to be 
used. Cooked vegetables should be firm, that they may be 
cut in neat pieces of uniform shape and size. 

7. Meat, fish and most cooked vegetables used in salads should be 

well marinated and cold, before mixing with crisp plants, 
and dressing. 

8. Fruits, vegetables, meats, flsh, cheese, etc., may be used singly 

or in combination, care being taken that combinations are 
suitable in flavor and color. 

9. In salads of many ingredients, nutritious food materials are 

mixed with those that are used chiefly for flavor. 

10. Salad dressing to be used must be well made, and adapted (o 

ingredients of salad. 

11. Salad material should be well mixed together. This is best 

done by tossing together with two forks (small wooden forks, 
if possible). 

12. Combine Ingredients just before serving. 

13. Serve on cold salad dish or plate. 
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FBENOH DRESSING 

Vi t salt 3 tb olive oH 

% t pepper 1 to 3 tb vinegar or lemon juice 

Paprika or cayenne may be added, if desired. Also, a few drops 
of onion juice, or bowl may be rubbed with slices of onion, or clove 
of garlic. % t mustard may be mixed with other dry ingredients. 

Mix dry ingredients, add oil and stir till thoroughly mixed, then 
add vinegar a few drops at a time, and beat till emulsion is formed. 
Or, ingredients may all be placed in a bottle and shaken vigorously 
together to form emulsion. 

Pour over prepared materials and toss together until dressing 
has all been absorbed. 

BOILED DRESSING 
2 t mustard 2 eggs, or 4 yolks 

% t salt 1 c vinegar (weak) 

2 tb flour 4 tb butter, or oil 

spk cayenne 1 c cream, or milk 

% c sugar 

1. Mix dry ingredients, 

2. Add eggs, beat well. 

S. Heat vinegar to boiling point and pour slowly over above mix- 
ture while stirring. 

4. Cook over hot water, stirring constantly until thickened. 

5. Add oil, or butter. 

6. Thin with milk, sweet or sour. 

MAYONNAISE DRESSING 
1 egg yolk pepper, cayenne 

% t salt 1 tb lemon juice or vinegp,r 

1 t pwd. sugar 1 tb vinegar 

Vz t mustard %-l c salad oil 

Vs t paprika 

Into a deep bowl put the egg, and add salt, sugar, mustard, pep- 
per, paprika, cayenne, and one teaspoonful of the acid. Beat thor- 
oughly with a good Dover egg beater, then add oil one tablespoonful 
at a time, beating thoroughly after each addition until one-half cup- 
ful is added and the dressing Is thick. The oil can then be added 
in larger quantities at a time. Dilute with the remainder of the 
acid, adding this alternately with the rest of the oil. Beat vigorous- 
ly all the time during the making. When finished, the dressing 
should be smooth and very thick. The acid may be vinegar, lemon 
juice, or both. 

Whole egg may be used and the quantity of acid, seasoning, and 
oil doubled. The dressing will not be so deep in color. 

ASPARAGUS AND PIMIENTO 
Use cooked or canned asparagus in pieces about three inches in 
length. Garnish with diamond or other fancy shaped pieces of pimi- 
ento, or serve in ring of pimiento. Use any dressing desired, 

TOMATO AND CUCUMBERS 
Alternate slices of tomato and cucumber, or mound cubes of 
cucumber on slices of tomato. Cress and minced onion add desir- 
able flavor. 
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. STITPIPBD TOMATO 
Select smooth firm tomatoes. Pare, remove stem end, and hollow 
out center. Chill. Fill with chopped nuts, celery, and cucumber, 
or any other combination desired. 

BEANS AND CHEESE 
Use canned or cooked wax or green beans. Cut into inch pieces. 
Celery, onion, green pepper or pimiento may be added. Sprinkle 
with grated cheese. 

OAULIFIjOWER AND BEET 

Use the flowerets of cold, cooked cauliflower. Slice beet, then 
cut in cubes, diamond or other figures, using cutter, if available. 
Use beet as garnish over cauliflower, or beet may be chopped fine 
and combined with it. Use French or mayonnaise dressing. 

MAOBDOINE SALAD 
Use coolied carrot, turnip, beet and potato. Arrange in small 
mounds on lettuce, each vegetable by itself. Use any dressing de- 
sired. 

GBAPE FRUIT 

Sections of grape fruit may be served with dressing in grape 
fruit shell, or on lettuce. Use French dressing. Pimiento, nut, cel- 
ery, or onion may be combined with it. 

SUGGESTIVE SALAD COMBINATIONS 
In addition to the above, the following are suggestive. Many 
others may be used. Peas and celery; peas and cheese or nuts; 
spinach and egg; celery, cabbage and pimiento; orange, banana and 
pineapple; orange and celery; orange and nut; celery, apple, and 
nut; banana and nut; apple and cress; lettuce, onion and pimiento; 
egg and tomato; cheese and nut; gelatine with vegetables. 

VEAL SALAD 

Cut veal Into cubes and marinate, tliat is, add French dressing 
and alloT>' to stand an hour or more to develop flavor. Add an equal 
quantity of clean, crisp celery, cut into small cubes, ^fust before 
serving mix with dressing and place some on top. About one 
cup of mayonnaise to one quart of mixture will be required. Nuts 
or peas may be added, if desired. Garnish with hard cooked eggs, 
curled celery, capers, or pickles. 

FISH SALAD 

Break fish into small pieces, marinate with French dressing. It 
may be combined with diced celery, or with shredded lettuce. Mix 
with a little mayonnaise, serve on lettuce leaves with dressing on 
top and garnish with lemon and parsley. Sliced hard boiled egg, 
peas, nuts, or green peppers may be combined with fish. Boiled 
dressing may be used in place of mayonnaise. 

POTATO SALAD 
2 c freshly boiled potatoes 1 tb finely minced parsley 
1 t salt about 3 tb olive oil 

Vs t pepper 1 tb vinegar 

few drops onion juice 

Cut potatoes in half inch cubes. Add seasoning, then olive oil, 
only what the potatoes will absorb, then add vinegar and mix care- 
fully until it is absorbed. Mound on a bed of lettuce In a shallow 
dish. Egg yolks make an attractive garnish if put through a rlcer. 
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POTATO SALAD H 
Add boiled dressing to cold diced potatoes. Diced hard boiled 
eggs and sliced cucumbers may be added to potatoes. Serve on bed 
of lettuce and garnish with parsley and minced egg. Thick cream 
may be stirred In. Diced beets may be used as a garnish. 

EGG SAIiAD 

I. Cut the whites of hard cooked eggs into eighths lengthwise, 
arrange on lettuce to simulate the petals of a flower. Put yolks 
through ricer and arrange in the center of whites. Serve with boiled 
dressing. 

II. Cut egg lengthwise in quarters and serve on lettuce with 
boiled dressing. 

III. Chop whites finely and arrange on lettuce. Put yolk 
through ricer and mound in the center. Serve with boiled dressing. 

STUFFED OR DEVILED EGGS 
Cut hard cooked eggs crosswise or lengthwise, remove yolks, 
mix with vinegar and seasoning, or with boiled dressing. Refill 
yolks in the whites. Cold minced ham or chicken may be added to 
the yolks. French dressing may be used instead of the vinegar. 

CHEESE SALAD 
Combine mild cream cheese with pimiento, shape into small balls 
and serve on head lettuce with French dressing. 

COTTAGE CHEESE SALAD 
Shape cottage cheese into balls and serve on lettuce, with boiled 
dressing. 
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SANDWICHES 



GBNBBAIi DIRECTIONS 

1. Bread should be at least twenty-four hours old. 

2. Bread should be out thin and even. If cut In fancy shapes, crusts 

should be saved for other purposes. 

3. In cutting bread, arrange slices so that they vfill fit together. 

4. Cream butter until soft enough to spread easily. Spread bread 

evenly before cutting from loaf, unless fancy shapes are to be 
used, in which case too much butter would thus be wasted. 

5. Sandwiches are best when prepared just before serving, but they 

may be kept fresh for several hours by wrapping them in damp 
cloth v/rung as dry as possible; then surrounded with dry 
cloth. Or, they may be closely wrapped in paraffin paper. 
Lettuce sandwiches or those with moist filling should not be 
so preserved, 

LETTUCE SANDWICHES 
Dry lettuce leaves, spread with mayonnaise or boiled dressing, 
sprinkle with riced egg and place between slices of buttered bread. 
Lettuce sandwiches make a good substitute for a salad at a home 
luncheon. 

CHEESE SANDWICHES 

I. Put cream cheese through a ricer or chop fine. Use for 
filling. 

II. Put soft, rich cheese through a ricer or chop fine; for each 
cupful use one egg yolk and two tablespoons of milk. Mix thor- 
oughly and season to suit taste. Spread between thin slices of bread, 
pressing them well together, then cut into strips. Beat white of 
egg with one cup of milic, dip the sandwiches in this, drain them 
and saute in butter. — From Home Science Cook Book. 

BREAD AND BUTTER FOLDS 

Spread bread with butter, cut in thin slices, remove crusts and 
put slices together in pairs, cut in squares or triangles. May use 
white, entire wheat or brown bread. Three layer sandwiches may 
be made by placing a slice of brown bread between two slices of 
white bread. 

MEAT SANDWICHES 

Any coolted meat may be used. Ham, chicken, and beef are 
most desirable. Chop meat, or cut into very thin slices. Slices of 
olives, or pickles, and salad dressing may be added. Place between 
slices of bread. Do not spread filling too close to edges of bread. 

Other sandwich fillings are: onions and cheese; ground pea- 
nuts; pimiento and nuts; nut and cheese; anchovy and cheese; sar- 
dine; egg; caviar; oyster; lobster; ham and egg; parsley and pi- 
miento; and various kinds of sweet sandwiches, such as jams, jel- 
lies, marmalades, or ground dates or figs. 



104 



CAKES AND COOKIES 



TEMPERATURE FOR BAKING OAISES 

Angel Food 355° F. for 40 mlu. 

Sponge Cake 355° F. for 40 min' 

Loaf Cakes 360° F. for 45 min' 

Layer Cakes 380° F. for 30 to 35 min' 

Cup Cakes 415° F. for 25 to 30 min. 

Chocolate and Molasses Mixtures.. ..350° to 400° F. for 30 to 45 min.' 

TEMPERATURES FOR BAKING COOKIES 

Rolled Cookies 430° F. for 15 min. 

Dropped Cookies 400° F. for 20 to 25 min. 

SCORE CARD EOB LOAF OAICES 

GENERAL APPEARANCE— 

Size 5 

Shape 10 

Color 5 

Surface 5 

FLAVOR — 

Taste 25 

Odor 25 

TEXTURE AND INTERIOR APPEARANCE — 

Lightness 5 

Tenderness 5 

Elasticity 5 

Grain 5 

Color 5 

Total 100 

SCORE CARD FOR LAYER OAKBS 

GENERAL APPEARANCE— 

Size 5 

Shape 5 

Surface 5 

LAYERS — 

Thickness 10 

Flavor 15 

Texture 10 

FILLING— 

Consistency 10 

Suitability 5 

Flavor 5 

Thickness 5 

Color 2 

SiirfSiCG •■•I >*<..t I till I I. t t.t ••■ . 3 

COMBINED "'flavor ''.".".'..".'.".'.".'.'.".". '."/.".".".'.'.'. 20 

Total 100 

— Taken from Matteson and Newlanda "Laboratory 
Manual of Foods and Cookery." 
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PLAIN 

1/4 c shortening 2 t baking powder 

% c sugar % c milk 

2 eggs % t flavoring 

1% c flour 

Rub sliortening to cream. Mix in sugar gradually. Separate 
whites and yolks of eggs. Beat yolks till light, add to creamed but- 
ter and sugar. Sift together remaining dry ingredients. Add these 
alternately with milk, beating thoroughly. Flavor with vanilla. 
Beat egg whites till stiff and fold these into batter. 

Have cake pan previously greased and lightly floured. Fill two- 
thirds full with mixture, having it little lower in center than toward 
sides. 

The oven should be moderately hot, Increasing In heat slightly 
during iirst part of baking. 

According to Mrs. Lincoln, the time for baking a cake may be 
divided into four parts. During first part, the cake rises, but does 
not brown. In second quarter, it continues to rise, browns in specks. 
Third, it rises toward center, browns all over. Fourth, settles and 
shrinks from pan. 

goijD cake 

V2 c shortening 1% c flour 

1 c sugar 3 t baking powder 
8 to 10 egg yolks % t salt 

% o milk 1 t orange extract 

Mix according to directions for butter cake previously given. 

Any plain cake recipe may be varied to make a yellow or gold 
cake by substituting 2 or 3 yolks for each egg used, or better, use 
3 yolka and one white for each two eggs. In the same way, white 
cake may be mad© by substituting two whites for each egg required. 
The flavoring may be vanilla or lemon, or combination of these, al- 
mond, or any other desired. 

May be baked in loaf, layers, or muffin pans. 

SOUK OBEAM CAKE 

2 eggs % t soda 

1 c sugar 1 t baking powder 

1 c sour cream % t ground nutmeg 

IVz c flour V2 t lemon extract 

Separate eggs. Beat yolks till light and lemon colored. Add 
sugar, beating well. Sift together dry Ingredients, and stir in, al- 
ternately with milk. Add extract. Beat egg whites stiff and dry, 
and fold in. Bake in shallow pan, or muffin pans. 

SPICE OAKE 

% c shortening 1 t mixed allspice, nutmeg, cloves 

1 c brown sugar 1 t cinnamon 

3 eggs spk ground mace 
% c water % c raisins 

% t soda % c currants 

3 c flour % c citron 

Mix as for other butter cakes. All dry ingredients should be 
sifted together. Raisins and currants should be chopped, or cut up 
fine. Citron will cut up more easily if first softened by steaming 
over hot water. Part of flour must be reserved to sift over fruit. 
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which should be well beaten in, before stiff egg whites are folded 
in. Bake in loaf or tube pan, in very moderate oven, for about an 
hour. It is usually well to line pan with several thicknesses of 
greased paper. 

Whites may be substituted for part of fruit. A cheaper short- 
ening than butter can very well be used as shortening in all spice 
<!akes. Clarified beef drippings or bacon fat give good flavor. 

SPICE CAKE 
% c shortening 2 t baking powder 

% c sugar % t cinnamon 

2 eggs Vi t nutmeg 

% c milk % t cloves and allspice 

1^0 flour Vz 0 chopped nuts or raisins 

This is a plain cake recipe varied by addition of spice and nuts 

or fruit and the amount of flour used, slightly reduced to allow for 

this addition. Or 1% c flour may be used and more milk added. 
Mix as for plain cake, sifting spice with flour, a small portion of 

which has been reserved to sift over nuts or raisins, which may be 

added before egg whites are folded in. 

SPONGE CAKE 

4 to 6 egg yolks % lemon 

1 c sugar % t salt 

1 c flour 4 to 6 egg whites 

The general rule is equal measures of egg, sugar and flour. Num- 
ber of eggs used depends on size. It will require six of medium size. 

Grate rind of % lemon, and pour over the juice. Let stand, till 
ready to use. Beat yolks till thick and lemon colored, add sugar 
very gradually, and continue beating, using Dover egg beater. Straia 
lemon juice, add and beat again. Beat whites stilf, with wire beater. 
Fold part of stiff whites into yolks. Mix and sift together flour and 
salt several times. Sift part of flour over egg mixture, and carefully 
cut and fold it in. Then fold in remainder of whites and flour al- 
ternately. Be careful not to stir. Bake in slow oven, about aa 
hour, if in loaf. 

May be baked in tube pan, in muffin or lady finger pans, or in 
dripping pan for jelly roll. 

A little powdered sugar may be sprinkled over top before bak- 
ing, to produce flaky crust. 2 tb melted chocolate may be added to 
eggs and sugar. 

COOKIES 
% c shortening % t salt 

% e sugar 2 t baking powder 

% egg % c milk 

2 c flour 

Rub butter until creamy, gradually add sugar, then put In egg 
and beat together thoroughly. Next add alternately, the milk and 
1 c flour in which salt and baking powder have been sifted. Add 
remainder of flour, or enough to make dough which will roll out 
well. If dough is well chilled before rolling it will be found to bo 
more easily handled. Flour board slightly. Toss dough lightly on 
board to coat with flour, and prevent stickiness. Roll half of dough 
at a time. Occasionally, loosen dough from board with floured 
knife as rolling proceeds. Roll to thickness of % inch or less. 
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Shape with cutter dipped in flour. Have a hot oven and bake 
quickly. Suggestions for variations in this recipe are given in Hotne 
Science Cook Book. 

GINGEB8NAP8 

Vjs c molasses % t soda 

% c shortening % tb ginger 

1 % c flour Vi c sugar 

Ms t salt 

Heat niolaases to boiling point and pour over shortening. Cool, 
Add dry ingredients mixed and sifted, chill thoroughly. Toss halj 
the mixture on floured board. Roll thin as possible. Be careful to 
prevent sticking by loosening dough from board with floured knife. 
Shape with Small round cutter, first dipped in flour. Place near to- 
gether on a buttered Sheet or pan and bake in a moderate' oven. 
Gather up trimmings and roll with other portion of dough. During 
rolling, keep bowl wltb dough cool. 

Be careful not to add much flour during rolling as too much 
makes cookies hard liiStead of crisp. 

PEANUT COOKIES 
% c shortenllig % t salt 

1 c sugar 2 c flour 

2 eggs 2 t baking powder 

% c milk 1 to 2 c chopped peanuts 

Mix as for cake Without separating whites and yolks of eggs. Add 
peanuts, finely chopped, last. Drop by teaspoon on greased pans, 
an inch or tWd apart. Place a half peanut on each and bake In 
quick oven. 

Other nuts inay be substituted for peanuts. 

— From Home Science Cook Book. 

VANIIiliA WAFERS 
1/3 c Shoi'teiilng 2 t vanilla 

1 c sugar 2 c flour or more 

1 egg 2 t baking powder 

Vi c milk % t salt 

Cream shortening, add sugar, and egg, well beaten, then tnllk 
and vanilla. Sift dry ingredients together, and add. Use just flour 
enough to make stiff dough, that can be handled and rolled thin. 
Chill the dbUgh. Follow directions for rolling and cutting previ- 
ously giyen for cookies, except that these are to be rolled as thlB 
as possible, the thinner the better. Use small cutter. Place clos® 
together in greased pan. Bake in hot oven. 

SWEET MIIiK DOUGHNUTS 



2 tb Shortening 1 t salt 

1 c Sugar % t cinnamon or nutmeg 

1 egg flour to make a soft dough (3 to 
1 c mWk 4 c) 



4 t baking powder 

Mix its a butter cake. Add 3 c flour mixed and sifted with dry 
ingredients, then enough more flour to make dough just stiff enough 
to rolL With knife, toss about one-third of dough on lightly floured 
board, knead slightly to make smooth. Roll to thickness of about 
% inch. Use floured spatula freely to prevent dough from sticking 
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to board. Cut with floured cutter. Fry at 375° F. (10° less for 
lard) in deep fat about 2 minutes. Tbey should come quickly to 
the top. Brown on one side, turn and brown on other. Drain over 
fat and then on absorbent paper. When partly cool, or just before 
serving, sprinkle with powdered sugar, if desired. 

SOTO MILK DOUGHNUTS 

Substitute sour milk or buttermilk for the sweet milk, sifting 
% t soda instead of baking powder with dry Ingredients. Use two 
eggs Instead of one. Or, use % t soda and 2 t baking powder. 

If sour cream is used, omit shortening. Use V4, t soda and the 
2 t baking powder. 

To make richer doughnuts, use 3 tb shortening and 3 eggs. 

DEEP PAT FRYING — GENEBAL DIRECTIONS 

1. Use lard. Snow Drift, Crisco, or other vegetable fat, or part of 

these and part clarified drippings. 

2. Use a deep kettle, an iron one is best. 

3. Heat the fat till very hot, or until blue smoke arises. 

4. Test by dropping in a bit of white bread crumb, which should 

become brown in half a minute for cooked food, or in one 
minute for uncooked food, like doughnuts or fritters. 

5. Fat should be about 345° F. for batters, about 380° F. for 

croquettes and about 400° F. for Saratoga potatoes. 

6. Use frying basket for croquettes, Saratoga potatoes, etc., but 

not for batters and doughs. 

7. Have ready a tin plate on which to place frying basket while 

filling it, also a pan covered with absorbent paper on which 
to drain food when fried. 

8. Place food in basket, or drop from wire spoon carefully into 

fat, being careful not to spatter. 

9. Do not put too much into fat at one time as this lowers tem- 

perature. 

10. Keep food under fat all the time. Avoid dipping up and down. 

11. When brown, lift out, drain well over the fat and then on the 

paper. 

12. To clarify fat after deep fat frying drop in a few pieces of raw 

potato and reheat fat, until potato becomes brown. Repeat 
if necessary, and then strain through cheese cloth, cool and 
cover. 



114 



CANDY AND CONFECTIONS 



TEMPERATURE FOR COOKING CANDIES 



Butter Scotch , 295° F. 

Fondant 240° F. 

Fudge 240° F. 

PEANUT BRITTIiE 
1 c sugar spk soda, If desired 



% c peanuts 

Put shelled peanuts, chopped if desired, on well buttered pan 
and set in hot place. Melt sugar, stirring constantly and with con- 
siderable pressure. When sugar becomes golden brown liquid, stir 
in hot nuts very quickly. Pour into pan and spread thin by tilting 
pan. If porous result is desired, add the speck of soda just before 
stirring in nuts. 

BUTTER SCOTCH 
1 c brown sugar 1 t vinegar 

Vz c water 4 tb butter 

Boil together sugar, water and vinegar for ten minutes, then 
add butter and boil till "hard crack," (310° F.) that is, until brittle. 
Turn into greased pan. 

FONDANT 

1 c sugar Vs t cream of tartar 

Vi c water 

Dissolve sugar in water, add cream of tartar. Have low fire. 
Boil slowly. Wipe crystals from sides of sauce pan with damp cloth 
on fork. Cover at first, as condensing steam on cover helps wash 
down crystals. DO NOT STIR OR JAR. Be sure there are no 
sugar crystals on testing skewer. Boil to "soft ball" stage, (238° F.) 
that is, a little dropped into cold water can be molded into soft ball 
hetween fingers, or until It "threads." Pour out on slightly but- 
tered plate. Let stand, without jarring, until cool, then beat vig- 
orously until it becomes white and creamy in texture. When cool 
and firm enough, knead until smooth. Wrap in paraffin paper and 
put in cool place until ready to mold. 

MOLDING FONDANT 

1. Factory made candies are suggestive of many shapes and varie- 

ties into which home made candles may be molded. 

2. Divide fondant into as many parts as colors and flavors are de- 

sired. 

3. Add color sparingly with toothpick. 

4. Put in desired flavor in same way, at same time. 

5. Knead in color and flavor. 

6. Shape candies, making them small, uniform in size and attractive 

as possible. 

7. Use fruit and nut (sparingly) to harmonize with color and flavor. 

8. Colored fondant may be melted over water and used for dipping. 

9. Chocolate for dipping should also be melted over water. Use 

candy dipper, or if not available, toothpicks or fork. 
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FUDGE 



2 c sugar 

% c milk or water 
% c corn syrup 



2 oz. chocolate or 8 tb cocoa 
2 tb butter 
1 tb vanilla 



Mix sugar, syrup, liquid and chocolate together in a sauce pan. 
"When sugar is dissolved, boil until it forms a soft ball v^rhen tested 
in cold water. Add butter and remove from fire, cool, beat until the 
mixture thickens, then add vanilla. Chopped nuts, raisins, or co- 
coanut may be mixed in before the mixture hardens. Pour into but- 
tered tins, and cut in squares. Fudge may be kneaded as fondant, 
moulded and dipped in chocolate, or melted fondant. 



1 c seeded raisins 
Pass the fruits and nuts together twice through the food chopper 
using the finest knife. Add the orange and lemon rind, also the 
orange juice if it is necessary to soften the mixture, but be very 
careful not to get it too moist. Press out about one inch thick on a 
board sprinkled with confectioner's sugar, cut into squares or dia- 
monds and roll these In granulated sugar, and set aside to dry; or 
dip in melted chocolate. 



Stoned dates and raisins may be stuffed with plain fondant or 
with nuts, or with little pieces of crystallized ginger, candied orange, 
or even sections of Brazil nuts, hazel nuts or almonds, whole or 
ground. 



FRUIT NUT PASTE 



1 c dates 
1 c figs 

grated rind of 1 orange 



1 c shelled nuts 
grated rind of 1 lemon 
very little orange juice, if needed 



STUFFBD DATES AND RAISINS 



ICES AND ICE CREAMS 



EXPERIMBJVTS 

1. Freezing mixtures (a) 1 part Ice to 1 part salt; (b) 3 parts Ice 

to 1 part salt. 

Make each of these mixtures and determine the minimum tem- 
perature reached. 

2. Prepare a recipe of lemon ice and of ice cream. Divide each into 

two parts. Freeze some of each recipe in both a and b mix- 
tures. 

Compare results. Note time of freezing, consistency of product, 
fineness of grain and flavor. 

generaij directions 

Pi-eezlng 

1. Scald can and dasher. 

2. Pound ice in burlap sack, using wooden mallet, if possible. Ice 

should be pounded till well broken and nearly as fine as the 
salt. 

3. Fit can, dasher and crank, to be sure that they are properly 

adjusted. 

4. Use rock salt and mix salt and ice together in proportion of 1 

part salt to 3 parts ice. 

5. Pack well-mixed ice and salt about retainer, tken fill retainer, 

not more than three-fourths full, with mixture to be frozen. 
Cover. 

6. Turn crank slowly and steadily at first, then more rapidly as 

freezing progresses. 

7. Do not pour off water while freezing mixture. Let drain oft from 

bung hole and refill with ice and salt as needed. 

8. When dasher turns hard, mixture is sufficiently frozen. 

Packing 

1. Wipe oil cover very carefully. 

2. Take out dasher. 

3. Scrape frozen mixture down sides of freezer and pack down level. 

4. Cork top of cover into which dasher fitted, and replace cover on 

retainer. It is usually well to place waxed paper over con- 
tents of can before replacing cover. 
6. Draw off salt water. 

6. Repack pail with ice and salt, using 1 part salt to 4 parts ice, 

well mixed. 

7. Cover the whole closely with newspapers and let stand an hour 

or more to ripen. 

lOES AND SHERBETS— GENERAIi DIRECTIONS 

1. Boil sugar and water to density of 28° about 10 minutes. Cool. 

2. Strain fruit juice and add to syrup, bringing density to 20°. 

3. 1 tb gelatine may be hydrated in 4 tb water and added, if de- 

sired. 

4. Mixture may be partly frozen, then 1 to 2 stiffly beaten egg 

whites stirred in. Finish freezing. 

5. Or, Vs o cream may be whipped, added to mixture when partly 
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frozen, then freezing continued. 

6. Millc or cream may be substituted for water in which case It 

should be chilled before adding fruit juioe. 

7. Use juice of one lemon with each quart of fruit juice. 

ORANGE ICE 

1 qt. water 14 c lemon juice 

2 c sugar % t salt 

2 c orange juice grated rind of 2 oranges 

IiEMON lOE 

1 qt. water % c lemon juice 

2 c sugar % t salt 

STRAWBERRY lOE 

1 qt. water 1 tb lemon juice 
1% c sugar % t salt 

2 c berry juice 

pineappijE ice 

1 qt. water 1 to 2 c shredded pineapple 

1 c sugar 1^ t salt 

2 tb lemon juice 

ICE OBBAM—WITH CUSTARD BASIS 

1 pt. milk 14 t salt 

2 tb cornstarch 1 pt. cream 
2 eggs flavoring 

1 c sugar 

Scald milk, reserving a little to mix with cornstarch. Add to 
scalded milk, cook in double boiler fifteen minutes. Beat eggs 
slightlj', blend into mixture and cook few minutes longer, stirring 
constantly. Add sugar and salt. Cool and mix with cream. Add 
flavoring. 

Different kinds of ice cream may be made from this foundation 
recipe. Mixture must be well chilled before adding fruit juices. 

1 tb vanilla may be used, or 1 c maple syrup; in which case less 
sugar may be used. 

1 to 2 c shredded pineapple, or the juice from pineapple, (use 
less sugar) ; 2 oz. melted chocolate; 1 qt. berries, crushed and 
strained; 1 qt. well mashed peaches or apricots; 1 c caramel syrup. 

PHILADEIiPHIA ICE CREAM 
1 qt. thin cream 14 t salt 

1 c sugar flavoring 

Scald cream, add sugar and salt. Cool and flavor before freez- 
ing. The flavor may be varied as in the ice cream with part cus- 
tard, using the proportions given. If acid fruit is used chill thor- 
oughly before adding. 
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QUICK FROSTING 
1 tb milk or cream % c powdered sugar 

Add liquid slowly to powdered sugar, till consistency to spread. 
Flavor as desired. Spread on cake with wet knife. 

ORANGE ICING 
1 c powdered sugar 2 tb orange juice and the grated rind 

Squeeze orange juice over grated rind and let stand for 1 hour or 

more. Strain. Add juice to 1 o powdered sugar, or enough to keep 

in shape when spread on cake. 

Yolk of egg, or yellow coloring, may be used to deepen color. 

BOILED FROSTING 
1 c granulated sugar M t cream of tartar 

1/3 c hot water 1 egg white 

Bissolve sugar and cream of tartar in hot water and then boil 
without stirring until syrup taken up on fork or skewer will thread. 
Take from stove. Let cool slightly while beating one egg stiff. Then 
pour hot syrup over egg in fine stream, beating well. When it 
thickens and is perfectly smooth, pour over cake. 

EIGHT MINUTE FROSTING 

1 egg white % c sugar 

2 tb cold water flavoring 

Have water boiling In lower part of double boiler, put egg white, 
sugar and water into upper part and place over the stove to cook. 
Beat constantly for eight minutes, then remove from fire, add flav- 
oring and spread on cake as it cools. Either granulated or pow- 
dered sugar may be used. A little melted chocolate may be added 
before removing from the fire, or, chopped nuts, raisins or cocoanut 
may be used. 
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PASTRY 



TEMPERATURE FOB PIES 



Pie shell 490° F. for 45 mia. 

Meringue 340° F. for 15 min. 

Double crust pie 460° F. for 45 min. 

PMIN PASTRY 
1 c flour % c shortening 

% t salt % c cold water 



% t baking powder 
Sift together the dry ingredients. Baking powder may be omit- 
ted. Cut in the shortening as for baiting powder biscuit. Use knife 
to cut or mix in water. The amount of water used will vary with 
the flour, so the proper consistency of dough must be learned rather 
than to place dependence on the measure of water. Dough must 
neither be sticky nor crumbly, and must be easily lifted from the 
bowl in one mass. If chilled Ijefore rolling, it may be more easily 
handled. 

Toss on lightly floured board to coat with flour. Roll dough 
lightly, keeping In circular shape. Roll very thin. This will make 
one small double crust pie. For 9-inch pan about 1 % c of flour 
required. 

SINGM CRUST PIE 

Roll dough larger than the tin. Full rather than stretch over 
the tin as crust shrinks in baking. Flatten the crust to tin to press 
out air. If it is to be filled after baking, prick with fork. If for 
single crust pie, build up ridge to make greater depth and groove 
or "flute" the ridge in order that heat may stiffen it more quickly. 
If desired, crust may be fitted over outer surface of tin. 

CUSTARD PIE 

2 eggs or more 1 % c milk 

3 tb sugar nutmeg 
Vs t salt 

Beat egg slightly. Add sugar, salt and scalded milk. Line pan 
and build up rim. Strain in mixture, sprinkle with nutmeg. Have 
hot oven at flrst to stiffen crust quickly, then decrease heat and fin- 
ish baking slowly, 

RAISIN PIE 

1 % c raisins % t salt 

2 eggs % c sugar 
1 lemon 

Stew raisins till soft enough to strain through colander. There 
should be about 1% c pulp. Add yolks, slightly beaten, salt, juice 
and grated rind of 1 lemon and sugar. The sugar may be omitted 
if desired. Cook up. Fill baked crust. Beat whites stiff and 
spread on top. Place in oven to cook and to brown slightly. 
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RHUBARB PIE I 
1 pt. rhubarb 2 tb flour 

1 c sugar Vi t salt 

Wash rhubarb, cut. into % inch pieces. Mix with other ingre- 
dients. Line deep pie pan wltli paste. Fill with mixture, being 
careful not to heap up. Measure pan before mixing Ingredients, so 
that no more may be prepared than pan will hold. May be covered 
with an upper crust, or barred with narrow strips of paste, or baited 
in lower crust only, and meringue added. In this case 1 or 2 beaten 
egg yolks are usually mixed with cooked rhubarb. 

RHUBARB PIE II 

1 pt. cooked rhubarb 2 egg yolks ; 
juice of half a lemon 

Bake crust on inverted pie plate. Pour rhubarb, mixed with 
lemon juice and beaten egg yolks, into crust, and place in oven till 
eggs have cooked and thickened mixture. 

CREAM PIE 

2 c milk 2 tb cornstarch 
% c sugar % t salt 

3 eggs 1 tb vanilla 

Scald milk in double boiler, and slowly stir in cornstarch, moist- 
ened with cold water. Stir constantly until thick. Add eggs beaten 
slightly with the sugar, and cook a little longer. Add vanilla and 
pour into a crust which has been baked over an inverted pie tin. 

The yolks alone may be used for the filling, whites saved for 
meringue. Put In slow oven to brown. % o shredded or grated co- 
coanut may be mixed with filling before placing in crust, or may be 
sprinkled over meringue. 1 oz. chocolate, or 2 tb cocoa may be used 
for chocolate pie. 

DOUBLE CRUST PIE 
Fit lower crust as for single crust pie but do not build up edge. 
Have upper crust rolled out before filling is put in, or else lower 
crust will become soaked and soggy. The filling should not be piled 
high, but leveled to avoid cooking over while baking. Moisten the 
edge of the lower crust. The upper crust should be rolled a little 
larger than needed. Perforate, then place loosely, that Is, not 
stretched, over the filling and press edges together. Sometimes for 
berry pies the lower crust is folded over the upper crust thus making 
a thick three layer edge to prevent the filling from boiling out. 

DRIED APPLE PIE 
% c dried apple 2 tb butter 

% 0 sugar 1 slice lemon 

4 to 6 cloves or % t cinnamon 

Wash the apples and soak over night. Stew slowly Without add- 
ing more water for several hours. Fill lower crust. Add sugar, 
lemon, spice, and butter placed In bits over top. Fit upper crust. 
Begin baking in hot oven decreasing the heat. If fresh apples are 
used, it will require from 4 to 6 for a pie. 

DRIED APRICOT PIE 
?4 c dried apricots 2 tb butter 

1 c sugar 
Prepare as for dried apple 

Other dried fruit may be used in similar way. 
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TURNOVERS 

Use left-over dough. 

Cut dough in pieces about four Inches sauare. Place 1 tb lemon 
filling, jelly or fruit on half of dough. Perforate the other half with 
fork so as to allow steam to escape. Moisten edge with water. Foi^ 
dough into triangular shape, pressing down the edges. Bake. Other 
shapes may be used. 

CHEESE STRAWS 
Fold scraps of pastry dough together and roll thin. Sprinkle 
with grated cheese, salt and pepper. Cayenne may be added. Fold 
and roll again. Cut in strips 6 in. long and M, in. wide. Bake until 
crisp and brown. Cinnamon sticks may be made by substituting 
cinnamon and sugar for cheese, using four times as much cinnamon 
as sugar. 
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PUDDINGS AND DESSERTS 



JUNKET 

2 c milk 2 t liquid rennet, or % junket 

2 tb sugar tablet 
% t vanilla 2 t lukewarm water 

Heat milk to lukewarm, (99° F.) in double boiler. Add sugar 
and flavoring, and stir until sugar is dissolved. Add rennet dis- 
solved in water, and pour into disb from which custard is to be 
served. Let stand until cool and firm. Serve with cream, soft cus- 
tard, fruit, or fruit syrup. Cinnamon, nutmeg, cocoanut, chocolate, 
cocoa, or other flavor may be substituted for vanilla. 

SOFT CUSTARD 
1 qt. scalded milk % t salt 

% c sugar 4 to 6 eggs 

flavoring 

Scald the milk in a double boiler. Beat the eggs slightly; add 
sugar and salt. Then add hot milk slowly. Stir mixture constantly 
until it thickens sufficiently to coat the spoon and the foam disap- 
pears from the top. Strain, cover, cool. Add the flavoring when 
the custard is partly cool. 

The whole egg may be used, or yolks alone used, and whites 
saved for meringue. Prepare meringue by beating egg whites stiff 
and adding % tb sifted, powdered sugar for each egg. Drop by 
spoonful in shallow pan of hot, salted water, till egg white is cooked 
and light. Remove with skimmer, and place over soft custard. In 
dish from which it is to be served. This is known as "Floating Is- 
land." Meringue may also be used with firm custard, but instead of 
cooking over water, spread lightly over custard, and brown slightly 
In slow oven. Or, egg white may be folded into soft custard, which 
Is made with yolks only. 

For flavor, considerable variety Is offered. It may be 1 t vanilla, 
or lemon extract, or % t extract of bitter almond. Add these when 
custard is partly cooled. Or, omit sugar and substitute caramel. 
Or, maple sugar or syrup may take the place of granulated sugar. 

Add 3 to 4 tb ground coffee to milk while scalding, for coffee 
flavor. Strain carefully. Vi c cocoa may be mixed with sugar, or 
8 oz. chocolate melted in milk, for chocolate custard. % c cocoa- 
nut may be stirred in soft custard, when partly cooled, or into mix- 
ture for firm custard before baki^ig, or cocoanut may be beaten into 
meringue, or sprinkled over it. 

Custard may be served over fruit, and fruit juice, thickened and 
sweetened, used as a sauce. Peaches, berries, pineapple, orange, 
and bananas may be so used, as well as many kinds of conserves and 
canned fruits. The meringue may be flavored or colored as desired. 

FIRM CUSTARD 

For this, the ingredients are the same and in the same propor- 
tion. Scald the milk, add the beaten eggs with which the sugar has 
been mixed. Add also salt and flavoring, which would better bo 
ground cinnamon or nutmeg, rather than the liquid extracts. Strain 
into cups, rinsed in cold water, or into one mold. The custard may 
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be either steamed over water or in a pan of water, or set In a pan 
ot v/ater and placed in tlie oven to balca at 250° to 350° F. Tliey 
are done when putfy on top and firm in center, or when a silver 
knife, inserted in the center, comes out clean. 

OOKNSTABCH MOh'B 
2 % c milk flavoring 
Vi c cornstarch apk salt 

c sugar 

Scald the mill: in double boiler reserving % c. Mix cornstarch 
with cold milK, stir into hot rnilk. Stir constantly until well thick- 
ened and clear. Should cook twenty minutes. Add sugar, salt and 
flavoring. Turn into mold rinsed in cold water. 

CORKSTAR.CII PUDDING 

1 qt. scalded milk M, t salt 

Vd, c cornstarch 2 to 3 eggs 

% c sugar or substitute Flavoring 

Prepare and cook as for cornstarch mold, previously given, 
When cornstarch is well cooked, blend in beaten eggs. Yolks only 
may be used, and stiffly beaten whites folded in when cornstarch 
mixture has cooled, or whites may be used as meringue. Or, more 
cornstarcli may be used for thickening and eggs omitted; or, stiff 
whites may be folded in. This is often called "Blanc Mange." In- 
stead of all milk, half fruit syrup may be UBSd. A few drops of color 
extract may be added to secure pudding of desired color, or mer- 
ingue may be colored. 

Chocolate, vanilla, cocoanut, caramel, maple, etc., may be used 
as fla^vors. 

BBEAD PUBDIN« 
1 qt. scalded milk % c sugar 

1 c dry or i,4 t salt 

2 c stale crumbs 2 to 4 eggs 

Soak crumbs in milk, add sugar, salt, and beaten eggs, also 1 tb 
butter, if desired. Pour in buttered, shallow baking dish, bake in 
moderate oven till firm, using test for firm custard; or steam, if de- 
sired, using steamer, or placing in pan of water, kept hot but not 
boiling. 

Many variations are possible. Any of those suggested for cus- 
tards may be used, or, 1 c raisins, figs, dates, or nuts may be stirred 
in before baking. Candied ginger, orange, or lemon peel may be 
used in same way. Jelly or conserve may be spread over top before 
meringue is added. A tart jelly, like plum or currant, is especially 
palatable. 2 t mixed spices may be used, allspice, cinnamon, nut- 
meg, cloves, and ginger, if desired. Molasses may be substituted 
for part of sugar. Bread pudding should be creamy in texture, not 
solid. 

BICE PUDDING I 
1 qt. scalded milk 14 t salt 

1 c boiled rice 2 to 4 eggs 

% c sugar I 

Rice may be cooked in water or milk. Stir Into milk, add sugar, 
salt, and eggs, slightly beaten. 1 tb butter may be added. Flavor 
as desired. Bake or steam in buttered shallow baking dish, till 
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firm. Yolks only may be used. Meringue may be added, If desired. 
Many of the variations suggested for bread pudding may be used 
with rice pudding. 

BICE PUDDING H 

1 qt. milk % c sugar 

% c uncooked rice % t salt 

Stir well washed rice into milk, in buttered dish. Add sugar 
and salt. Flavor as desired. Bake very slowly, stirring occasion- 
ally, until rice is tender, and has absorbed all the milk. Will re- 
quire several hours. Or, cook on top of stove for awhile, stirring 
often, then place in oven to finish cooking and brown. 

TAPIOCA PUDDING 

1 qt, scalded milk % t salt 

14 c tapioca 2 or more eggs 

% c sugar 

Stir soaked tapioca into hot milk. Continue stirring, and when 
it begins to thicken, add sugar, salt, slightly beaten eggs and 1 tb 
butter, if desired. Flavor with nutmeg, vanilla, fruit, nuts, or fruit 
juice. Pour into buttered baking dish, and bake in slow oven, until 
Arm. 

Eggs may be omitted, or yolks only may be used and whites re- 
served for meringue. Or, the tapioca may be cooked till transpar- 
ent, on top of stove, in double boiler. The stiffly beaten whites may 
then be folded in before serving. May be served hot, or turned into 
molds, and served cold. Fruit sauce, whipped cream, or soft cus- 
tard may be served with it. 

.APPLE TAPIOCA PUDDING 

% c tapioca spk salt 

1 pt. water % t cinnamon 

% c sugar 

Cook tapioca in boiling salted water in double boiler, stirring 
constantly until transparent. Then add sugar and spice, if desired. 
Butter a baking dish and place In it, cored and pared apples, whole 
or in sections. If left whole the centers may be filled with sugar, 
raisins, nuts or jelly. Pour cooked tapioca over apples. Bake until 
apples are tender. Serve with cream or soft custard. 

LEMON JELLY 

V4, box or 1 tb granulated % c lemon juice 

gelatine 1 c sugar 

Vi c cold water spk salt 

1 c boiling water 

Soak gelatine In cold water till well hydrated. Pour over it boil- 
ing water. Gelatine must be well dissolved. Add lemon juice, 
sugar, spk of salt (for additional flavor, a bit of lemon rind or 1 
inch stick cinnamon may have been steeped in the water). Strain 
through cheese cloth over wire strainer. Pour in molds (not tin) 
that have been rinsed in cold water. Put in cool place to harden. 

Less lemon juice and more water may be used, if desired. In 
this case less sugar will be needed. 
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ORANGE JELLY 
1 tb granulated gelatine juice of half a lemon 

% c cold water % c sugar 

1/4 c boiling T\'ater spk salt 

1 %c orange Juice 

Prepare as for lemon jelly. The general rule for gelatine mix- 
tures is % box or 2 tb gelatine to 1 qt. liquid. It will vary, how- 
ever, with the different brands of gelatine and depends greatly upon 
time for thickening, temperature and fruit used. Too much results 
in leather-like jelly. 2 tb gelatine to 3 % c liquid is better for 
school recipes, where time is limited. For each tablespoonful of 
gelatine used, take % c cold water for hydration, and 1 % c of other 
liquid, part to be boiling water, or all fruit juice may be used, in 
which case gelatine must be dissolved over boiling water. 

Six hours or more will be required to harden a large mold. It 
is usually well to prepare the day before serving. Small molds cool 
more quickly, and cracked ice and salt will be found an aid. 

Fruit juices such as grape, strawberry, raspberry or fruit syrups 
may be used, and jellies of any flavor prepared. Or, wine, coffee, 
maple syrup, caramel may be substituted for fruit juice, or, fruit or 
nuts may be stirred into mixture before it is turned into molds. 

Gelatine salads are prepared in the same way, using celery, cab- 
bage, or pepper. Instead of fruits. Use about 1 c cut up fruit or other 
similar material for 1 % c liquid. About 2 tb to % c less liquid 
must be used for the solid substance added. Both salads and des- 
serts may be colored. A little lemon juice brings out all other flav- 
ors. Use 1 lemon (or about 4 tb) to the quart of liquid. 

ORANGE SPONGE 
1 tb granulated gelatine juice of half a lemon 
Vi c boiling water Vz c sugar 

% c cold water spk salt 

11/4 c orange juice 3 egg whites 

Prepare as for lemon jelly. Turn into mold. Stir occasionally 
until mixture begins to thicken; then add, gradually, the whites of 
egg, beaten stiff and dry, and beat until the whole is very light, and 
stiff enough to hold its shape. Pile lightly in serving dish, and serve 
very cold with whipped cream. Or, sponge may be molded and 
served with whipped cream or soft custard. Boiling water may bo 
omitted, and 1 % c fruit juice used, and gelatine dissolved in it over 
boiling water. 

Strawberry, raspberry, pineapple, grape, or lemon juice may be 
substituted for orange juice and sponge prepared in the same 
manner. 

In the same manner, any of the jellies, with gelatine basis may 
be converted into sponges. Or, whipped cream may be folded in. 
Instead of the egg whites. 

ORANGE BAVARIAN OREAM 
1 tb granulated gelatine % c sugar 

1/4 c cold water 1 c thick cream 

1 c orange juice spk salt 

juice of half a lemon 

Prepare as for jelly, placing over boiling water to dissolve gela- 
tine. Set in cold place and stir until It begins to thicken. Whip 
cream, and beat cream evenly into gelatine mixture, part at a time. 
When chilled enough to hold its shape, turn into mold. 
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PINEAPPIiB BAVARIAN OBBAM 
1 tb granulated gelatine Juice of half a lemon 
% 0 cold water I c cream 

1 c grated pineapple spk salt 

% c sugar 

The only difference In preparation here Is that pineapple, if not 
canned, should be boiled with sugar. Strain or not, as desired. Any 
of the variations suggested for jellies and sponges apply also to the 
creams, or half egg white and half whipped cream may be used, if 
desired. 

VANIIiliA BAVARIAN ORBAM 

1 tb granulated gelatine 3 egg yolks 

% c cold water 1 t vanilla 

1 c milk 1 c thick cream 

Vi c sugar spk salt 

Soak gelatine in cold water. Scald milk, add beaten egg yolks 
and sugar. Cook as for custard. Add gelatine, strain. Set in cold 
place and stir until mixture begins to thicken. Then fold in whipped 
cream as for fruit Bavarian creams. 

Caramel, or maple syrup may be substituted for the milk and 
prepared in the same way. With maple, omit sugar. Or, cold 
strong coffee may be used Instead of cold water, or ^4 c ground cof- 
fee steeped in the milk, then strained. 

Two squares chocolate may be used instead of vanilla or any 
other liquid flavoring used. Any of the creams may be colored, as 
desired. 
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STEAMED PUDDING 
2 c flour Vz 0 molasses 

Vz t salt V2 c sour milk 

Ye t soda 2 tb shortening, melted 

14 t mixed spice % c chopped nuts or raisins 

Mix as for gingerbread or Boston brown bread. Spice may be 
oinnamon, nutmeg, cloves and ginger. It is unnecessary to use but- 
ter for shortening as spice and molasses cover Its flavor. Fruit used 
may be raisins, currants, dates. Jigs, citron, etc. Any kind of nuts 
may be used or part fruit and nuts. Grease molds. This will flU 
six good sized molds. Steam 1 to 2 hours. Serve with sauce, 

— Home Science Cook Book. 

pijAin pudding sauce 

1 orange or lemon 1 pt. boiling water 

1 c sugar 2 tb shortening 

2 tb cornstarch 

Grate the rind of orange or lemon, or half of each, and squeeze 
juice over it. In sauce pan mix sugar and cornstarch. Pour in the 
boiling water and cook from five to ten minutes, till thick and 
nearly clear, stirring constantly. Add butter and orange, and strain. 

The yolk of one or more eggs may be blended with sauce just 
before straining, and the stiff whites folded in after. Other fruit 
juices may take the place of part of the litjuid. 

— Home Science Cook Book. 

FBUIT SAUCE 

1/3 c butter or substitute % t mace, or lemon juice may be 

V4, c light brown sugar used 

1 or 2 egg yolks 1 c fruit juice 

Heat fruit juice, which may be juice of fresh fruit or syrup of 
canned fruit, in which case less sugar will be needed. Add butter 
and sugar. Beat yolk, blend into hot syrup. 

SHORT CAKE 

1 pt. flour % c shortening 

2 tb sugar (may omit) 2/3 c liquid, or less 

3 t baking powder 1 egg, if desired 
V2 t salt 

Mix as for biscuit, mixing egg, if used, with liquid. It is usually 
well to reserve part of liquid, as amount of milk varies with kind 
of flour. Divide dough into two parts, shape each by rolling or pat- 
ting out, to fit pan. Put in one, brush with melted butter, place the 
second on top; or bake in two pans if more crust is desired. Bake 
in hot oven, twenty minutes or more. 

Separate layers, placing partly crushed and sweetened fruit 
(strawberries, raspberries, peaches, oranges, pineapple, etc.) be- 
tween, and more on top, if desired. May be served with cream, 
plain or whipped, if preferred. 

Sugar may be omitted from above recipe. Shortening may bo 
butter, lard or other fat, or a combination of different fats. Liquid 
may be milk or water. Individual short cakes may be prepared by 
shaping with biscuit cutter. Mixture is sometimes made little thin- 
ner than for soft dough, beaten smooth, and baked in two pans. Or, 
If sweet cake mixture is liked for short cake, use Twin Mountain 
muffin recipe. 
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shortening may be used, if desired. Follow directions for mixing 1; 
and rolling biscuits, but roll dougb into oblong shape, about one- I 
fourth inch in thickness. Wash, pare, core and slice apples. Place i 
evenly over dough, keeping about one-half inch from edges. Mix i 
sugar and cinnamon and sprinkle over apples. Roll uv dough, as 
for a jelly-roll, pressing well together. Keep of uniform thickness, 
Place on greased pan, bake in a much slower oven than for biscuits. 
Will require about 30 or iO minutes or more. Instead of making 
Into one roll, dough may be divided into smaller portions and sev- 
eral smaller rolls prepared in same way. Serve with pudding sauce j 
or sweetened cream. Other fruit may be substituted for apples. 



Use same mixture as for roly poly. This will be sufficient for six 
dumplings. Divide into portions, pat into circular pieces, one-halt 
Inch thick. Place on each an apple, pared and cored. Fold dough 
neatly about it. Bake or steam until apples are tender. Apples may 
be cut in sections, if desired, or other fruit may be used. Serve 
with sauce or cream. 



Mix and sift dry ingredients, add milk gradually and egg well 
beaten. Beat thoroughly. Or, mix yolks with milk, add mixed and 
sifted dry Ingredients, and fold in stiffly beaten egg white. Two 
eggs may be used, and baking powder omitted. Less sugar may be 
used, or it may be omitted. 



Core, pare and slice two apples. Sprinkle with powdered sugar 
and lemon juice. Dip or stir slices into the batter. Drop by spoon- 
fuls, and *fry at 390° F. (10° less for lard) in deep fat to delicate 
brown. Drain. Serve hot, sprinkled with powdered sugar or wltli 
fruit sauce, syrup or jelly. 

Or, apples may be pared and cored, then cut in % Inch slices 
across apple, leaving hole in center. These slices may be dipped In 
batter and fried. 

BANANA FRITTERS 

Cut bananas in quarters, prepare and fry as apple fritters, or 
slice bananas into batter and drop by spoonfuls into hot fat. 

Other fruits, clams, oysters, or small sections of cooked meat 
may be covered with batter and fried. 

* See page 114 for directions. 



APPI.E DUMPLING 



FRITTER BATTER 



1 c flour 

1 to 1% t baking powder 

2 tb sugar 



% t salt 

1/3 to % c milk 

1 egg 



appijE fritters 
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CANNING AND PRESERVING 



FOOD PRESERVATION EXPERIMENTS 
Puti'efaction 

Place in a series of test tubes a, b, c, d, e, f, g, b, with a little 
cold water the following: 

a — small piece raw chopped meat 

b — a little white of egg 

c — 1/4 t bread flour 

d — % t cornstarch 

e — % t cane sugar 

f — a few ground dried peas 

g — ■% t melted butter 

h — % t olive oil. 

Cover each test tube with a cotton stop, keep In a warm place 
und watch to determine which will putrefy and In what order. 

Effect of Moisture 
Place a small amount of the following foods in dry test tubes 
-a, b, c, d, e, f. 

In a duplicate series place the same foods, but moisten each 
with water. 

Allow all to remain in a warm place and compare at the end of 
three days. 

a — dried crushed peas 
b — oatmeal 
0— bread 

d — entire wheat flour 

e — bread flour 

f — graham cracker 

Effect of Temperature 
Place bits of meat in a little water in three test tubes. Put the 
first in the ice chest, the second in ordinary room temperature, and 
the third close to oven, stove or radiator where the temperature is 
high. Notice the rapidity of putrefaction in each case. 

Effect of Boiling 
Chop finely some raw beef and place in water, warming slightly, 
but not heating it to more than 130° P. Divide into two parts, 
place each in a test tube, setting one aside without furtlier treat- 
ment, but bringing the other to a brisk boil for a moment and then 
setting beside the first. At the end of twenty-four hours, examine 
to determine if putrefaction has occurred. 

• — Taken from Matteson & Newlands "A Laboratory 
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Manual of Foods and Cookery." 
GENEBAIi DIBEOTIONS 
I. Selection and preparation of utensils — 

(a) Agateware kettles are best; agateware or wooden 
spoons; stoneware or agate bowls; agate colanders 
and funnels. Use silver knives in preparation of fruit, 
when possible. 

(b) Select jars with fewest possible parts; those which 
are simple in construction, easily cleaned and filled; 
those which will not permit food to come in contact 
with metal. Examine carefully to see that jars are 
perfect. 

(c) Use new rubbers of good quality, soft and elastic, but 
not too thick. 

(d) Wash each jar carefully in warm soapy water, rinse, 
and place on a rack in boiler or large pan. Partly fill 
each jar with water, and invert in water. Heat slowly 
until water boils, and boil for ten or fifteen minutes. 
Do not remove a jar from the boiling water until the 
moment it is to be filled with food. Rubbers should 
be dipped in boiling water and adjusted before jars 
are filled. 

II. Selection and preparation of fruits and vegetables — 

(a) Select clean, firm, not over-ripe fruit or vegetables. 

(b) Clean thoroughly, peel, pare or scrape as required, 
and remove bruised portions. 

(c) Cover with cold water until ready for use. 
III. Methods of canning — 

(a) Stewing, best adapted for watery foods when concen- 
tration is desired; or for a rich, sweet fruit, 

1. Sterilize jars. 

2. Prepare fruit. 

3. Cook soft vegetables, e. g., tomatoes, 20 minutes. 
Cook fruits in syrup until tender. Steam tough 
fruits until tender; then cook in syrup. 

4. Proportion: To each quart of water use from one- 
fourth to one-third as much sugar, depending on 
acidity of fruit. 

5. Adjust rubber and fill the hot, sterile jars full to 
overflowing With boiling fruit or vegetable. Cover 
and seal, invert can, and let it stand until cool. 

(b) Intermittent, best adapted for vegetables and fruits 
not easily sterilized, when a natural flavor is desired, 

1. Prepare cans. 

2. Prepare fruit, and pack firmly to within one-half 
inch of top. Do not crush or otherwise injure soft 
fruits. Add sugar or salt as desired, and fill can 
full with clean cold water. Adjust covers, but do 
not seal. Place Jars on a rack in boiler or kettle, 
add water to reach one-third height of jars, heat 
slowly to boiling, and boil 10 to 45 minutes, de- 
pending upon texture of fruit. When boiling, raise 
covers, fill jars with boiling water or syrup, ad- 
just rubbers, seal, boil five minutes longer, and 
remove jars from kettle; cool slowly, and allow to 
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stand for 24 hours. Repeat cooking as on first 
day. Remove, cool, and let stand another 24 
hours. On the third day, reheat as before. 

(c) Oven. 

1. Prepare jars. 

2. Prepare fruits and pack In jars as In intermittent 
method. 

3. Adjust covers, but do not seal. 

4. Set jars of fruit on asbestos board in oven, and 
cook slowly for 30 minutes. Cook vegetables, 
except tomatoes, for 3 hours. 

6. Remove from oven, fill Jars with boiling syrup or 
water, adjust rubbers and covers quickly, and seal. 

(d) Cold pack (from Farmers' Bulletin No. 839, "Home 

Canning by the One-Period Cold Pack Method.") 

HOME CANNING BY THE ONE-PBBIOD CX>LiD PACK METHOD 
Steps In Canning 

After the materials have been cleaned and put into the shape in 
which they are to be canned, and containers have been cleaned and 
tested, the canning procedure for most products by the one-period 
cold pack method consist of five steps: (1) scalding or blanching, 
(2) cold-dipping, (3) packing, (4) processing, and (5) sealing. In 
canning berries and all soft fruits the blanching is dispensed with. 

The products to be canned are blanched or scalded usually by 
being placed in a cheese cloth bag or dipping basket into boiling wa- 
ter and allowed to remain there from 1 to 15 minutes, depending 
upon the kind of product. In the case of greens and green vege- 
tables, however, the scalding is accomplished most satisfactorily in 
steam, as volatile oils and other substances remain in the food under 
this treatment. Such products may be put into a colander, set over 
a vessel of boiling water and covered as tightly as possible. Better 
results may be obtained, however, by the use of a steam cooker. 

As soon as the product is removed from the boiling water or 
Steam it should be dipped into cold, clean water and immediately 
removed and drained for a few moments. The temperature of the 
water used for cold dipping should be as low as possible. 

The product should be packed carefully into hot jars as soon as 
removed. In the case of fruits, boiling hot syrup or hot water is 
then added. In the case of vegetables, hot water usually is used 
and salt is added for seasoning. The scalded rubbers and tops of 
jars are put into place, the tops of cans sealed, and the containers 
are placed in a hot water bath, pressure cooker, or other similar 
device for processing. 

Processing is the final application of heat to sterilize the product 
and is continued for a period determined by tlie character of the 
product and the kind of apparatus used. The containers should be 
placed in the processing vessel as soon as they are filled. - 

Immediately after the termination of the processing period, while 
the products are still hot, glass and similar containers must be 
sealed. 

Jars should then be placed in a tray upside down to cool and 
closely examined for leaks. If leakage occurs, the covers should be 
tightened until they are completely closed. 

Tin cans may be cooled by plunging them in cold water. When 
the packed containers are thus cooled, they should be stored in a 
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cool, dry place not exposed to freezing temperature. Most products 
packed in glass Jars will bleach or darken if exposed to light. It Is 
well, therefore, to wrap jars in paper. From time to time, especially 
during very hot weather, both glass jars and tin cans should be ex- 
amined to make certain that there are no leaks, swellings, or other 
signs of fermentation. 

For processing, home canners may choose from among several 
types of apparatus, according to their needs and means. 

HOME-MADE OUTFITS 
Home-made outlits are constructed of such utensils as wash boil- 
ers, tin pails, milk cans, metal wash tubs, and lard pails. Such can- 
ners should have well-fltting covers and false bottoms on lifting 
platforms of metal or wood. The latter are to support jars or cans 
to prevent direct contact with heat and also to permit a free circu- 
lation of water and steam around and under the containers. 

SEASONING 

In seasoning foods it should be kept in mind that most vege- 
tables as well as meats are injured in flavor and quality by an ex- 
cessive use of salt for seasoning in the canning process. A little 
salt is very palatable, and its use should be encouraged, but it Is 
better to add no salt in canning than to use too much. Salt can be 
added to suit the taste when canned goods are served. 

SYRUPS 

Syrups are employed usually in canning fruits. The formula 
sometimes called the Eastern formula is 3 quarts of water to 2 
quarts of sugar, boiled to a thin, medium-thin, medium-thick, or 
thick syrup. 

Thin syrup is sugar and water boiled sufllclently to dissolve all 
of the sugar, but is not sticky. Such syrup has a density of from 12 
to 20 per cent. 

Medium-thin syrup is that which has begun to thicken and be- 
comes sticky when cooled on the finger tip or spoon (density of 
from 20 to 40 per cent). 

Medium-thick syrup is that which has thickened enough to roll 
or pile up over the edge of the spoon when it is poured out (density 
of from 40 to 50 per cent). 

Thick syrup is that which has become so thick that It is difficult 
to pour out of a spoon or container, but is not sugared (density of 
from 50 to 64 per cent). 

Thin syrups are used for all sweet fruits such as cherries, 
peaches, apples, etc., that are not too delicate in texture and color. 
Medium-thin syrups are used In the canning of the medium-sweet 
fruits, such as blackberries, currants, dewberries, huckleberries, 
raspberries, etc. Medium-thick syrups are used in the canning of 
all sour fruits, such as gooseberries, apricots, sour apples, etc., and 
delicately colored fruits, such as strawberries, and red raspberries. 
Thick syrup is used in preserving and making all kinds of sun-cooked 
preserves. 
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(From Bulletin No. 839) 
VEGETABLES 

TOMATOES. Scald IV2 minutes or until sklna loosen. Cold 
dip. Remove stems and cores. Pack directly into cans or hot jars. 
Press down witli tablespoon (add no water). Add level teaspoontul 
salt per quart. Put rubbers and caps of jars into position, not tight. 
Seal tin cans completely. Sterilize for the length of time given for 
the particular type of outfit used. 

SWEET CORN. Remove husk and silk. Blanch 5 minutes on 
cob. Cold dip; cut corn from cob and pack directly in hot jars or 
cans (% inch of top). Fill v/ith boiling water. Add level tea- 
spoonful salt per quart. Put rubbers and caps of jars into position, 
not tight. Seal tin cans completely. Sterilize for the length of time 
given for the particular type of outfit used. 

Corn seems to give home canners more trouble than do most 
products; but, with care and study, corn may be canned as easily 
as any other product grown in the garden. A little experience In 
selecting the ear and the ability to recognize corn that is just be- 
tween the milk and the dough stage are Important. Gut the corn 
from the cob with a sharp, thin-bladed knife, and pack it at once Into 
sterilized jars. Best results can be obtained when one person cuts 
the corn from the cob and one person fills the containers. If it Is 
necessary for one person to work alone, he should cut off sufficient 
corn to fill one jar, pour on boiling water, add salt, place the rub- 
ber and the cap In position, and put the jar Into the canner of hot 
water at once. Corn expands a little in processing, and for this 
reason jars should not be filled quite full. Corn that has reached 
the dough stage before being packed will have a cheesy appearance 
after canning. Corn should never be allowed to remain In the cold 
dip water, and large quantities should not be dipped at one time 
unless sufficient help is available to handle the product quickly. 
Water-logged or soaked corn indicates Inefficient packing. 

When canning sweet corn on the cob, following same directions 
but pack whole ears in jars instead of the cut-off corn. 

VEGETABLES SUCH AS WAX BEANS, STRINGLBSS BEANS, 
OKRA, GREEN PEPPERS, CABBAGE AND BRUSSELS SPROUTS. 
String or hull. Blanch In live steam for 5 to 10 minutes. Remove 
and dip quickly In cold water. Pack In hot jars or tin cans and add 
boiling hot water until jars or tin cans are full. Add one level tea- 
spoonful of salt to each quart. Put rubbers and caps of jars In posi- 
tion, not tight. Seal tin cans completely. Sterilize for the length 
of time given for the particular type of outfit used. 

Remove from container; tighten cover; invert to cool, and test 
the joints. Wrap in paper to prevent breakage, and store. 

PEAS. A cloudy or hazy appearance of the liquid when peas 
are keeping well indicates that the product was roughly handled In 
blanching and cold-dipping, or that split or broken peas were not 
removed before packing. When peas are too old and blanching Is 
not done carefully, the skin becomes cracked and the liquid cloudy. 
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Some waters of high mineral content have a tendency to Increase 
cloudiness, also to harden the peas. 

ROOT AND TUBER VEGETABLES, such as Carrots, Parsnips, 
Salsify, Beets, Turnips, and Sweet Potatoes, Grade tor size, color, 
and degree of ripeness. Wash thoroughly, use vegetable brush. 
Scald or blanch in hot water sufficiently to loosen the skin. Dip 
quickly into cold water. Scrape or pare to remove skin. Pack 
whole vegetables, slices, or cross-section pieces in hot glass jars or 
tin cans. Add boiling hot water until full. Add level teaspoonful 
salt to quart. Place rubbers and tops of jars in position; partially 
seal, but not tight. Cap and tip tin cans completely. Sterilize for 
the length of time given for the particular type of outfit used. 

Remove jars from canner; tighten covers; invert to cool and test 
joints. Wrap in paper and store. 

HOW TO PREVENT THE FADING OF BEETS. Small beets 
that run 40 to the quart are the most suitable size for first-class 
packs. The older the beet the more chance there is for loss of color. 
When preparing the beet, leave on 1 inch of the stem and all of the 
tail while blanching. Blanch not more than 5 minutes, and cold- 
dip, The skin should be scraped from the beet, not peeled. Beets 
should be packed whole. If possible. Well-canned beets will show a 
slight loss of color when removed from the canner, but will brighten 
up in a few days. 

FRUITS 

SOFT FRUITS AND BERRIES. These include, apricots, black- 
berries, blueberries, cherries, currants, dewberries, figs, gooseber- 
ries, grapes, huckleberries, peaches, plums, raspberries, and straw- 
berries. 

After hulling, seeding, stemming, or skinning the fruit, place 
fruit in a strainer and rinse by pouring cold water over it. Pack 
from strainer into hot jars or cans without crushing, using big 
spoon or ladle. Hot syrup previously prepared should be poured 
over the fruit at once. If using tin cans, seal completely. Enam- 
eled tin cans should be used for all highly acid berries. Sterilize 
for the length of time given for the particular type of outfit used. 

HARD FRUITS — Apples, Pears, and Quinces. Remove skin and 
core. Cut into convenient slices or sections and drop into slightly 
salted cold water to keep from tarnishing. Blanch 1% minutes. 
Gold-dip. Pack closely in hot jars or tin cans. Fill v/ith hot syrup. 
Put rubbers and caps of jars into position, not tight. Seal tin cans 
completely. Sterilize for the length of time given for the particular 
type of outfit used. 

SPEOIiUj CANNING PBEOAtrTIONS AND SUGGESTIONS 
Mold on Canned Goods 
Mold may develop on canned goods (1) if the seal is defective; 
(2) if after sterilizing the tops are removed from the jars to replace 
the rubber rings; (3) if the jars are kept in a damp place where the 
rubbers may decompose. 

Shrinkage During Sterilization 
Shrinkage may occur during sterilization because of (1) im- 
proper and insufficient blanching and cold-dipping; (2) careless 
packing; (3) poor grading; (4) sterilizing for too long a period; 
( 5 ) lack of judgment in the amount and size of product put into the 
container. 
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Blanching Greens 
The proper way to blancli all greens or pot herbs Is In a steamer 
or in a vessel Improvised to do all the blanching In steam above the 
water line. If this is done, a high percentage of mineral salts and 
volatile oil is retained in the product. 

SPBOIAI, BEQUIRBMBNTS OF CORN, PEAS, BEANS AN» 
ASPARAGUS 

Canned corn, peas, beans, and asparagus may show no signs of 
spoilage and still when opened have a sour taste and a disagreeable 
odor. This specific trouble is knovra to the canner, as "flat-sour," 
and can be avoided if the canner will use fresh product, that is, one 
which has not been gathered more than 5 to 6 hours, and will 
blanch, cold-dip and pack one jar of product at a time, and place 
each jar in the canner as it is packed. The first jar In will not ba 
affected by the extra cooking. When the steam pressure cooker is 
used the jars or cans may be placed in the retort, the cover placed in 
position, but not clamped down until the retort is filled. Rapid 
cooling of these products prevents over-cooking, clarifies the liquid, 
and preserves the shape and texture. 

CANNING FRUIT WITHOUT SUGAR 
All fruits can be canned successfully for future use for jelly 
making, pie filling, salad purposes, etc., v/ithout the use of sugar by 
simply adding hot water Instead of the hot syrups. It has been 
found practicable also with certain vegetables to substitute sugar 
for salt in the canning process, and then add other seasoning to 
taste when serving. 

In canning fruit without sugar, can the product the day it Is 
picked. Cull, stem, seed, and clean fruit by placing in strainer and 
pouring cold water over it. Pack the product carefully in hot glass 
jars or tin cans until full. Use tablespoon, wooden ladle, or table 
knife for packing purposes. Pour boiling hot water over the prod- 
uct in the hot jar. Place rubbers and caps in position, not tight. 
If using tin cans, seal completely. Place product in the sterilizer, 
vat, or canner, and sterilize for the length of time given in the table 
according to the particular type of outfit used. 

After sterilizing remove the filled containers. Seal jars; invert 
to cool and test the joints. Wrap in paper to prevent bleaching and 
store in a dry, cool place. If tin cans are used it v/ill be found ad- 
vantageous to plunge them into cold water immediately after sterili- 
zation to cool them quickly. 

CANNED PEACHES (Open Kettle Method) 
Select firm peaches of uniform size. About 8 to 10 peaches are 
required to fill a quart jar. Wipe fruit, put in boiling water just 
long enough to loosen skins. Remove skins, cut in halves, and re- 
move stones. Cook fruit at once, or cover with water to prevent 
discoloration. A few of the stones may be cooked with it for the 
almond flavor. Use one-quarter to one-third pound of sugar with 
about 1 pt. of water for each can of peaches. 

Put sugar and water in preserving kettle and cook to syrup. Add 
fruit, cook slowly until it Is soft enough to be easily pierced. Put 
fruit into sterilized jars, arranging outer surface of peach to the 
glass, fill to overflowing with boiling syrup, and seal. 
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CANNED TOMATOES 
Wipe tomatoes, cover with boiling water, and let stand until 
skins may be easily removed. Place them in kettle and cook until 
thoroughly scalded. Skim frequently. Put in sterilized jars and 
seal. Salt may be added, if desired, in proportion of 1 teaspoon to 
the quart. 
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General Dii-ectioiia 

1. Select clean, rather under-ripe fruit. 

2. Wash fruit. 

3. Cook in agate preserving kettle. 

4. If fruit is very juicy, add just enough water to prevent burning, 

about one cup to four quarts of fruit. If it Is less juicy, 
e. g., apple, quince, etc., discard any unsound portions, cut 
into small pieces without peeling or coring, and cover with 
water. 

6. Heat slowly to boiling, crush thoroughly, and continue cooking 
until heated throughout. 

6. Transfer to jelly bag wrung out of hot water, let drain into 

stone or agate bowl. 

7. Test for pectin by adding 1 teaspoon alcohol to 1 teaspoon 

cooked fruit juice. If test shows heavy precipitate and juice 
is acid, the maximum amount of sugar may be used; with 
lighter precipitate, use less sugar. 

5. Boil from 10 to 20 minutes according to amount of water added 

at iirst cooking. Skim well. Measure juice. 
9. Heat some sugar in oven while juice is cooking. Stir occasion- 
ally to prevent burning. Measure the sugar, using from % 
to 1 c for each cup of juice. 

10. Add heated sugar to cooked fruit juice, stir until sugar is dis- 

solved, boil from 3 to 10 minutes, or until jelly breaks oft 
when dropped from spoon. The test with syrup gauge should 
register 25° B. 

11. Pour jelly into heated, sterilized glasses, and set away to cool 

and harden. 

12. Cover top of jelly with alcohol, or cover with boiling paraffin. 

Cover with tin or paper covers to protect from dust; label 
and store in cool, dry place. 

13. A second and third extraction of juice may be made by mixing 

the fruit pulp with enough boiling water to cover, draining, 
and repeating process of jelly making. 

OUIiRANI' SMliM 
Wash and pick over currants. Put in preserving kettle and mash 
with wooden potato masher. Follow general directions. 

SPICED APPIjB JBIjIjY 

1 qt. apples 1 t cinnamon 

1 % c cranberries 1 t whole cloves 

1% c vinegar and water 
Tie spices in cheese cloth 

Cook all together, drain, and proceed as directed for jelly 
making. 

QUINCE AND ORANBERKY JELM 
1 doz. quinces 3 qts. cranberries 

Cook the fruits separately, drain, combine juices, and proceed as 
with any jelly. 

ORABAPPIiE JEIiM 
Wash fruit, wipe and remove stem and blossom ends. Cut in 
quarters, put in a preserving kettle and cover with cold water. Cook 
gently until apples are soft and clear. Follow general directions. 
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OBANGB MAKMAIjADE 
Select smooth, thin skinned fruit. Wash and rei^ove any thick- 
ened ends. Remove the rind, including all of the white from the 
lemon. Cut up both oranges and lemons with a, sharp knife. To 
each measure of fruit add three measures of cold water and set aside 
to soak in a granite sauce pan on the stove an^ boil 10 minutes. Set 
in a cool place until the following day, at which time measure the 
mixture and for every cupful, add one cupful of sugar, and one ex- 
tra cupful. Put on the stove and cook until it Jellies. One orange 
and one lemon will make 6 glasses. 

GBAPB JUICE 
3 qts. grapes sugar 
1 pt. water 

Wash ripe grapes and free from stems. Measure, and to every 
three quarts grapes use 1 pt. water. Put into kettle and let come 
slowly to boiling point, stirring occasionally. Remove from fire 
and strain through thick cloth. Measure and put juice back in ket- 
tle. Add 1 cup granulated sugar to every 3 quarts of juice. Let come 
quickly to boiling point, and turn at once into sterilized bottles. If 
Wild grapes are used, more sugar must be used. 
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SERVING 



PREPARATION OF DINING ROOM 

1. Inspect floor, and, if necessary, brush it carefully. 

2. Air dining room thoroughly, and, if possible, arrange for good 

ventilation during the meal. 

3. Dust woodwork, and furniture, using soft cloth. 

4. Adjust v/indow shades and curtains, so that the light will not 

fall directly in the eyes of any one at table. 

THE TABLE 

1. Note size of the table and adjust it so that each guest will not 

have less than twenty-five Inches. Have table exactly in Its 
place. 

2. Lay silence cloth, which should be of white, thick, soft, double 

faced cotton material, made for the purpose. It should ex- 
tend five inches over the end and sides of table, a'nd may be 
fastened in at the corners, if so desired. 

3. Lay table cloth straight and smooth, with central, lengthwise 

fold in exact middle of table. Table cloth should be of linen, 
Immaculate, and with as few folds as po.33ible. 

4. Place centerpiece, if used, in exact center of table, and on it a 

low, simple floral or fruit decoration. 

THE COVER 

1. Have ready all silver required. It should be well polished, 

never dull nor finger-marked. 

2. Have glasses glistening. Handle them at bottom. 

3. Place knives at right of the plate space, half an inch from edge 

of table, straight, with cutting edge turned toward plate. 
Arrange in order In which they are to be used, the first used 
being farthest from the plate. 

4. Place forks, with tines up, at left of plate space, half an inch 

from edge of table, and straight, in order of use beginning 
at outside. 

5. Place spoons, bowls up, at right of knives, half an Inch from 

edge of table, in order used, beginning at outside. Silver, 
for as many courses as desired, may be placed on table, and 
remaining pieces placed just before respective courses are 
served. Spoons or forks for serving, should be placed at 
right of the cover of the one who is to serve, or on the table 
beside the dish; never in the dish. 

6. Napkins should be simply folded, placed at left of forks be- 

longing to cover, half an inch from edge of table, with 
hemmed edge up, and parallel with edge of table and with 
forks. 

7. Place tumblers just above knives, and slightly to the right. Fill 

three-fourths full just before meal is announced. Tumblers 
should be kept filled during meal. Do this either by pouring 
from carafe without touching tumbler, or by lifting from 
table and filling carefully, back of the guest. 
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8. Bread and butter plates, or butter dishes, are placed at upper 

left hand side of cover, at tip of forks. Lay butter spreader 
across butter plate, and supply butter just before announcing 
meal. 

9. Individual salts and peppers may be placed in front of each 

cover; or salt and pepper shakers may be placed betVi'een 
each two covers; or near the corners of the table, on "plate 
line"; not in center of table. 
10. Chairs should be placed up to table, but not under it. 

THE SIDEBOARD 

Sideboard should be covered with smooth, perfectly laundered 
runner. On it should be neatly arranged extra china, silver, finger 
bowls, etc. No hot dishes should ever be placed on sideboard. 

THE SIDE TABliE OB "SERVICE" TABLE 
Side table should be protected with a heavy cotton flannel cloth, 
and covered with linen cloth. On it may be placed a small tray for 
serving, and for removing from table small things and unused silver. 
Here should be placed hot plates and dishes brought from the pantry 
just before they are to be served. 

SERVING 

1. Have ready everything which is, or may be needed before an- 

nouncing meal. Have everything in its proper place. 

2. Warm all dishes on which hot food it to be served, by placing 

in warming oven half an hour before the meal is announced. 
Chill plates for cold food. Serve hot foods very hot, and 
cold foods very cold. 

3. Announce meal quietly. 

4. Have ready a small tray, covered with a dolly, for serving and 
for removing from the table, small things and unused silver; 

another for removing anything not clean. Hold large dishes 
on a folded napkins, about six inches square, on palm of the 
left hand. 

5. Serve everything from the left except beverages. In offering a 

dish of food be sure its spoon and fork are on the left toward 
the person to be served. Hold the dish conveniently near 
and low enough to be reached with ease by those at the table. 

REMOVING A COURSE 

1. Everything relating to one course only and not required by a 

later one should be removed. Take large dishes containing 
food first, then soiled silver, china and glass, then unused 
glass, china and silver, then other dishes belonging to that 
course only, then crumbs. 

2. Remove plates from the left with the left hand. Remove glasses, 

cups and saucers from the right. Never reach across a cover. 

3. In removing soup or salad plates, and even the dinner plates 

when there Is nothing else at a cover, a waitress may take 
one in each hand. If a bread and butter plate has been used, 
it must be taken in one hand, the dinner plate in the other; 
if a juicy vegetable or compote has been served, she may take 
the dinner plate in her left hand and transfer to right hand, 
lift the compote dish with her left, and place it beside, not 
on, the knife and fork, then take the bread and butter plate, 
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thus leaving, as is most desirable, each cover clear as she 
passes around the table. 

4. At a formal meal, never put one dish or plate on top of another. 

Small dishes may be set side by side on a tray. 

5. After a course has been entirely removed, place silver for course 

which follows. 

6. Fill water glasses, supply bread, butter, and other things as 

needed without being asked. 

7. Remove crumbs between courses, when necessary. 
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Rules For Table Etiquette 



THE INVITATION 

1. An invitation to a meal should always be Immediately accepted 

or declined. 

2. If accepted, one should arrive at least Ave minutes before the 

stated hour, and greet host and hostess and other guests. 

3. After a meal, the guest should remain for half an hour or more, 

and on leaving, should express his appreciation of the pleas- 
ant time to host and hostess. 

4. When a meal is announced, one should go promptly to the table. 

POSITION AT TABLE 

1. Stand beside or back of chair until the hostess gives signal to 

be seated. 

2. Be seated in chair from the left, and arise from same side. This 

prevents confusion. 

3. Position while seated should be erect, with feet on floor, in 

front of chair. Chair should not be too close to table, nor too 
far back. 

4. Elbows and hands should not rest on table. Elbows should be 

kept close to sides. Silver should not be fingered. One ought 
never reach across the table in front of one's neighbor. 

USB OF NAPKINS 

1. Napkins should be placed across the lap at beginning of meal. 

If a large dinner napkin, it should be kept partly folded. 

2. At close of meal, napkin should be folded as inconspicuously as 

possible. It should not be lifted in the air, or shaken over 
table. 

3. At close of a formal dinner, instead of folding, place the nap- 

kin loosely beside plate. 

USB OF KNIFE AND FOKIt 

1. The knife is used for cutting and should be handled with right 

hand, and held only by the handle. It should never be car- 
ried to the mouth with food. 

2. Only that portion of food, which is to be eaten immediately, 

should be cut off at one time. 

3. The fork is used for carrying all dry foods and many semi-solid 

foods (all salads, most desserts, most vegetables, omelets, 
soft cheese dishes, some fruit) to the mouth. 

4. It should be held only by the handle, and should always be car- 

ried to the mouth with the right hand, prongs turned up. It 
should be held between thumb and first finger, with weight 
resting lightly on second finger. 

5. It is also used for steadying solid food when cutting. The fork 

should then be held in the left hand, by the handle only, 
prongs turned down, palm of hand down, with first finger 
resting lightly on upper side of handle. 

6. One kind of food only should be taken up on fork at a time. 

7. Fork may be used to convey fish bones and other Inedible por- 

tions of food back to plate. 
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8. Neither knife nor fork sliould be held upright, or used for a 

pointer, or in gesticulation. 

9. When not in use, the knife or fork should be placed across plat© 

at right side. 

10. At end of meal, both knife and fork should be left In position 
on side of plate. 

USB OF SPOON 

1. Spoon is used for liq.uld foods only, and for those too soft to be 

conveniently handled with a fork. 

2. It should bo turned to the side when carried to the mouth, and 

food taken from the side. Spoon should never be turned to 
point into the mouth. 

3. Dip spoon away from one, when serving with a spoon, or when 

taking soup. 

4. Beverages should not be sipped from a spoon except for pur- 

pose of testing flavor and temperature, after which spoon 
should be placed in the saucer. It should never be left stand- 
ing in cup. 

5. Liquids should be taken noiselessly from spoon. 

trSE OP SAM SHAKER 

1. When using salt shaker one should never pound it on table to 

loosen salt. If loosening is necessary, salt shaker may be 
rapped with hand. i 

2. When using salt from a salt cellar, salt should be taken out 

with a salt spoon, or the knife. 
8. Celery, onions, etc., should not be dipped in a salt cellar which 
is to supply more than one member at the table; a little of 
the salt must be removed to plate for that purpose. 

USE OP BUTTBB 

1. Butter should be spread with bread and butter knife, or case 

knife, and should never be taken with spoon or fork. 

2. Butter should not be added to foods which have been already 

dressed, or seasoned. 

3. Only a small portion of bread should be buttered at one time, 

never an entire slice, 

USB OP BREAJ) 

1. Bread should be placed on bread and butter plate, or on large 

plate, never on table cloth, 

2. Bread should be broken, never cut, before buttering and carry- 

ing to the mouth. 

3. A small piece of bread is often kept in left hand to serve as an 

aid in placing food on fork. 

PARTAKING OP BEVERAGES 

1. Never partake of beverages while food is in the mouth. 

2. When drinking take a small amount at once time, and drink 

quietly. 

3. Never cool hot beverages by stirring, dipping a portion out, 

turning the beverage into saucer, or blowing on a spoonful, 

PROPPERING OB REFUSING FOOD 
1. In offering to serve any one at the table, use one of these forms: 
"May I help you?" "May I offer you?" "Let me give you." 
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"Will you have?" is a form that should be used by waitress 
only. 

2. In refusing food, do so by saying "Thank you, I do not care for 
any," but never say "I do not like that." 

FURTHER SUGGESTIONS 

1. Avoid making a noise in masticating or in drinking, and keep 

lips closed while chewing. One should eat slowly and masti- 
cate food thoroughly. He should not have finished the course 
while others at the table are still eating. Do not talk with 
food in the mouth. Never tip plate, soup plate, or any dish 
in order to remove last bit. 

2. Bread should not be used to obtain last bit of gravy or sauce. 

3. Never break bread or crackers into soup. In passing sugar 

bowls, glasses, etc., without handles, care should be taken 
not to allow the fingers to rest inside the dish. 
i. If in doubt what to do, the custom is to glance at the hostess 
and adopt her method. 

5. Never leave the table without being excused, unless when serv- 

ing as waitress. 

6. Toothpicks, like toothbrushes, should be used only In the priv- 

acy of one's room. 
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